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The Universal Can for Corn 


1 5 years’ research work has developed an improved 
container for canned corn—one which it is believed 
will become the universal can for corn, 


At a slight additional cost the bugaboo of discoloration 
has disappeared, and the appearance value of the con- 
tainer is improved. 
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These improvements, both in the product and in the con- 
tainer, are sure to increase the popularity of canned corn. 


The question is not how much does it cost to use, but 
- how much does it cost NOT to use Canco C Enamel. 
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CONTAINERS OFTIN PLATE + BLACK IRON + GALVANIZED IRON * FIBRE \ 
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MANUFACTURERS OF 
TIN CANS. 
CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 
BALTIMORE, MD. 


* 


LARKSBURG, 
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Special Discounts Now 


On the Following Standard Lines 


New Perfection Pea Fillers--- 
Universal Tomato and String Bean Fillers 


Beet Filler 
Beet Slicer 
Beet Peeler 
Beet Grader 
Beet Topper 
Beet Splitter 
Beet Quarterer 
Can Cleaner 
Rapid Syruper 
Rotary Exhauster 
String Bean Cutter 
Ayars Corn Shaker 
Liquid Plunger Filler 
Electric Process Clock 
Hot Water Exhausters 
Tomato and Fruit Washer 
Tomato Trimmer and Scalder 


These are All New Equipment and Must 
Make Good or We Will 


Save By Ordering Now 


DON’T FAIL TO SEE OUR EXHIBIT AT ATLANTIC CITY. 


AYARS MACHINE COMPANY 


SALEM, NEW JERSEY 
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UNITED STATE 


bad 


factories 
CHICAGO —— CINCINNATI ROANOKE ST.LOUIS 


Chicago Sales Office 
lll West Street 
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Which Metals 
Are Absorbed 
by Fruit Products 


| ASFEW AS5 TO 10 PARTS IN A MILLION 
WILL IMPART A DEFINITE METALLIC 
TASTE! 


q In processing tomato products nickel and iron tend to change the 
bright red color to a brown; citrus fruits are darkened by most 
metals during processing; the absorption of tin changes the color 
of concord grape juice to voilet, and so on. 


rat 


1083 IN WTIN ONE THOUSANDTH OUNCES PER S@. IN. OF SURFACE PER WEEK 


‘oe { The significant feature of this discoloration is the fact that only a 
4 oa e 3 few parts of metal per million are necessary. | Furthermore flavor 

and food value are simultaneously affected. 

The above graph illustrates the effect metallic absorp- . 7 

tion has on food products. Not only does it affect food q You can’t afford to take a chance—Buy glass-lined equipment. 

quality but color, taste and keeping qualities as well. 


MODEL “D” PORTABLE 
TILTING TANK 


q Where it is impractical to install a costly pipe line system, 
the Model “D” portable tilting tank (shown at right) has a 
real value. Its easy movement and its availability as an em- 
ergency storage tank make it adaptable to your varied 
demands. 


Send for our New Catalog, No. 676 


THE PFAUDLER COMPANY 


Food Products Division, ROCHESTER, N. Y. MODEL “D”" PORTABLE TANK 
---also suitable for emergency stor- 
age. Three sizes: 30, 60, 100 gals. 


FOOD PROCESSING SPE,CIALIS TS 


Cookers 
Storage Tanks 


Emulsifiers 
Mixers 


5 
| 
3 


THE CANNING TRADE December 27, 1926 


AMSCO-SIX 


High Speed Automatic Sanitary Can Closing Machine 


AMSCO-SIX IS Now Completing Its First Year—A Year of Achievement; New Production Records 


Established; New Ideals of Economy, Operating Simplicity and Reliability Introduced. Be Sure to See 
AMSCO-SIX at the Convention. 


The Max Ams Machine Company 


101 Park Avenue New York City 
Branches: Chicago and London 


Pioneer Builders of Sanitary Can Making Machinery 
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ALITY 


STEGHER. 
“We. excel Our Labels 


in‘Designs are the Highest Standard 
of Artistic erit for Commercial Value. 


See our Exhibit at the Atlantic City Convention. 


Stecher Lithographic ©. 
IReochester, 


THE PIE - CHERRY PITTER 


a Any one carrying cherries in cold storage and unpitted and making up pies, can make the 
MIDGET Cherry Pitter a big earner. 
Easy to run, thorough in its work and low in cost, it meets a demand never before supplied. 


Restarants, Hotels and Piemakers can use it profitably and to advantage. 


HUNTLEY MFG. Co. Ltd. P. O. Drawer 25 BROCTON, N. °. 
Tillsonburg, Ont. (Formerly at SILVER CREEK, N. Y.) Brown Boggs Ltd., Hamilton, Ont. 
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@ For the first time the National Whole- 
sale Grocers Association meets in Conven- 
tion with the National Canners Association. 
This affords an opportunity to food canners 
and packers to meet and mingle with their 
customers. 


@ The Bureau of Plant Industry and the 
Bureau of Entomology of the U. S. Depart- 
ment of Agriculture will contribute two 
large and instructive exhibits to the Ex- 
position. 


@ An elaborate entertainment program 
has been arranged with special provisions 
for the ladies. Several other big surprises 
are in store for you. 


@ The attractions of America’s year-round 
resort climax the allurements of this year’s 
. Convention and Exposition. 


Reduced Railroad Rates—1} Fares for Round Trip 
Special Low Rates at “Boardwalk’’ Hotels 


\9 


Exposition 
Canning Machinery 
and Supplies 


A important educational and economic feature 


of the 20th annual Convention of the National 
Canners Association--bigger, greater than ever. 


The Exposition will include many new lines of labor 
saving machinery, new processes and improvements 
in handling of meterials, production and merchan- 
dising of canned and glassed food, surpassing in 
magnitude the industrial exhibits of all other trade 
conventions. 


To those contemplating new installations or im- 
provements especially, the Exposition serves as an 
opportunity for careful inspection, comparison and 
selection of equipment and supplies. 


The Convention program includes many experts of note who 
will contribute information valuable to every member of the 
industry. 


The suggestions and practical ideas to be derived from attending 
the Convention and Exposition outweigh. all consideration of 
the few days time required---by all means COME. 


Canning Machinery 
And Supplies Association 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


THE CANNING TRADE is the only paper 
published exclusively in the interest of 
the Canned Food Packers of the United 
States and Canada. Now in its forty- 
ninth year. 

Entered at Postoffice, Baltimore, Md., 
as second-class mail matter. 


TERMS OF SUBSCRIPTION 


One Year - - - - $3.00 
Canada - - $4.00 
Foreign - - $5.00 


Extra Copies, when on hand, each, .10 
ADVERTISING Rates — According to 
space and location. 


PUBLISHED EVERY MONDAY 
BY able to THE TRADE COMPANY. 


THE TRADE COMPANY 


ARTHUR I. JUDGE 
MANAGER AND EDITOR 


107 SouTH FREDERICK STREET 
BALTIMORE, Mp. 


Telephone Plaza 2698 


Make all Drafts or Money Orders pay- 


Address all communications to THE 
CANNING TRADE, Baltimore, Md. 

Packers are invited and requested to 
use the columns of THE CANNING TRADE 
for inquiries and discussions among 
themselves on all matters pertaining to 
their business. 

Business communications from all sec- 
tions are desired, but anonymous letters 
will be ignored. 

ARTHUR I. JUDGE, 
EDITOR. 
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EDITORIALS 


HUGE LESSON IN QUALITY—In our report 

A of the recent meeting of the Tri-State Packers’ 

Association, in this issue, we make some refer- 

ence to the immense cutting and grading “bee” held at 

that time, but not nearly as much as this event war- 

rants. We deliberately saved the best of it for this 

consideration, and, therefore, this should be read in 
with that report. 

Picture a large hotel reception room, with a contin- 
uous long table set around its four walls, this table 
filled with samples of canned peas, lima and stringless 
beans—32 samples of peas and 18 samples of beans. 
Each can was naked, except for a small label which bore 
a number, identifying it, a statement of its net weight, 
and the vacuum registered before opening, of course. 
One can was opened and poured into a dish, its fellow 
sat back of this dish, opened but otherwise untouched. 
That was the first evening’s cutting and grading lay- 
out. The next day, the peas and beans were replaced 
by 48 samples of canned corn and 93 samples of canned 
tomatoes, marked and treated in the same manner. 
Printed grading sheets had been furnished each 
“Judge;” these sheets showed a relative value on the 
different points; for instance, on peas: 10 for fill; 15, 
clearness of liquor; 10, freedom from splits, skins and 
foreign matter; 10, uniformity of size and color; 5, 
flavor of liquor; 10, flavor of peas; 40, tenderness, mak- 
ing a total of 100 points. That really represented Ex- 
cellence. For “Good,” the next grade, the numbers 
ran, in order: 8, 12, 8, 8, 4, 8, 32; and for “Fair,” 6, 9, 


6, 6, 3, 6, 24; and for “Poor”: 0, 6, 4, 4, 2, 4, 16; and for 


“Bad:” 0, 3, 2, 2, 1, 2, 8. All the judges had to do was 
to mark any square they thought the sample fitted best, 
and later the combination of the figures gave the rating. 

The Association officers had asked three prominent 
wholesale grocers and three prominent brokers and one 
canner to serve as the judges, and they thought they 
had hit upon a splendid manner of judging. And most, 
if not all, canners and brokers will be inclined to agree 
with them. Certainly these judges were competent, far 
above the average of their calling, and we know that 
they went carefully about their work, and gave much 


time and very close attention to it. One would find it 
difficult to discover a more competent set of judges, as 
you may recognize when you know their names: 

Walter McKaig, Dudley & Weisl, Philadelphia. 

J. B. Alexander, A. Lowry & Bro., Philadelphia. 

Robt. L. Montgomery, Wm. Montgomery & Co., 
Philadelphia. 

Edw. Eckman, W. G. Bonstead & Co., Philadelphia. 

Cooper Jessups, Jessups & Roberts, Philadelphia. 
ie Arthur Williams, R. C. Williams & Co., New York 

ity. 

H. L. Cannon, Bridgeville, Del. 

Mr. Montgomery did not officiate, and Mr. Ely, 
canned foods buyer for R. C. Williams & Co., took Mr. 
Williams’ place. The remaining judges toiled over their 
task, and then other committees took the sheets of 
paper and figured up the results. Here is a sample of 
the results: 


Peas 
- No. of Can 300 3801 302 303 
94 94 81 70 
98 89 17 17 
93 98 66 47 
96 98 98 83 
85 95 65 55 
17 82 71 59 
String Beans 
No. of Can — _ — — 
66 64 80 44 
92 91 84 70 
73, 82 100 55 
Lima Beans 

No. of Can — — — — 
AL 58 67 56 77 
76 61 77 100 
87 67 65 100 
79 66 71 90 


You will note that each can bore merely a number 
so that no one could possibly know whose goods they 
were; and each can was judged separately by each 
judge, getting therefore six different and distinct ap- 
praisals. This method was carried through the two 
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days of judging and on every sample submitted. And 
the sheets were figured up by other, disinterested, 
parties. 

Now, understanding this, look at the results. Is it 
not astounding to find a variation in the same can of 
peas, for instance, of from 65 to 98, or from 47 to 83? 
In string beans, from 77 to 100, and in lima beans, from 
70 to 100? When these figures were read to the audi- 
ence, with the judges sitting in the front row, the 
judges seemed to enjoy the differences in their opin- 
ions on the same identical can as much if not more 
than the others did. Draw your own conclusions, but 
there is really a serious aspect to this remarkable show- 
ing; and be it remembered that the same kind of varia- 
tions held all throughout, as the above are merely sam- 
ples, at random, in order to show the results. 


Is this the best way to judge samples of canned 
foods? Candidly, we do not think that it is. These 
buyers will rate high in the country, far above the 
average, and some of them up among the leaders, and 
the same can be said of the brokers; but they are not 
experts on canned food values, and we believe that they 
would not claim to be. They know what they like and 
they must, perforce, make their decisions from that 
standpoint. If we wished a decision in the matter of 
printing, we would not go to a large buyer or user of 
printing, nor to an expert advertising agent used to 
handling printing. We would go to an expert printer, 
a man who understands his business and is an adept at 
the calling. Because the others merely know what 
they want and they argue from that point. And so it 
is in any calling. In this case the best and only judges 
for canned foods values must be canners of the better 
kind. The wholesale grocer does not know canned 
foods, per se; he knows what he wants and is able to 
say how near or how far you come to matching his 
wants; and the broker knows less, because he is busy 
meeting all kinds of ideas, but mainly along the matter 
of price. 

This is not meant as a criticism of the officers for 
their selection of these gentlemen, much less a criti- 
cism of the gentlemen who served as the judges; it is 
meant merely to point out the human failing when it 
comes to matters of foods. Every mother’s son of us 
considers himself an expert cook and judge of what is 
good to eat, and, thank God, no two of us have exactly 
the same taste. That is Nature’s great secret in va- 
riety, and that is why these good men fell down on that 
job. But an expert canner should know when the foods 
have been packed rightly—the perfection or the im- 
perfection of their mechanical handling, one might 
say ; and then he should be a good enough cook to know 
if the goods have been presented in a tasty way. That 
is his business, or it ought to be. Mr. Cannon’s rat- 
ings are free of any sudden peaks or depressions; they 
run along about evenly, you will note, and that cannot 
be said of any of the others. We regard Mr. Cannon’s 
findings as the only true guide in this instance. It 
would be rash, of course, to say that had the committee 
been composed entirely of canners, the findings would 
have run entirely uniform. We saw a committee of 
canners judging peas, the first time, in Wisconsin, and 
they were as far apart as these judges, but that was 
because they were only just learning to sample and 
judge on a large scale, and the second and third years 
saw them remarkably uniform. That is one of the 
great benefits about this cutting and judging work. 

But what a magnificent field this certain evidence 
offers to the wide-awake salesman who sets out to 
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actually sell canned foods! Every separate buyer offers 
a new opportunity in tastes, which the skillful sales- 
man will know how to play upon. Truly “Improved 
Distribution” is not only a needed reform in the can- 
ning industry, but the field is ripe and awaiting the 
reapers. The only song they ever heard is “price.” 
Now let the canners approach them with the real story 
of canned foods, and their reward will be great, in or- 
ders, profit and contentment. 


NOW IT IS “TOMATO-FED CHICKENS” 


HE fowls of the barnyard are not one wit less ob- 
} servant than those of the usual haunts of human- 
ity, and evidently poultry raisers have sensed the 
desire of their feathered flocks to enjoy the vitamins 
known to exist in tomatoes. So now, instead of “Milk- 
fed Chickens,” we may expect the menus to read “To- 
mato-Vitamin Fed Chicken.” 
Else how can you account for the letter just re- 
ceived by a well-known tomato canner, in which the 
writer said: 


“Will you kindly send me the price per case of 
your tomato puree, —— brand. I do not keep a 
store, but I use tomatoes for my chickens in large 
quantities, and wish to get a cheap brand of to- 
matoes.” 

We have heard derisive remarks to the effect that 
some canned corn was only chicken feed, and even about 
some canned peas, but never before canned tomatoes. 
Verily the consumption of canned foods is increasing 
beyond comprehension. 


U. S. PRINTING CO. BUYS ROBERT GAIR CO. 


HE United States Printing and Lithograph Co. has 
bought the Robert Gair Company’s label depart- 
ment, also its lithographic advertising depart- 

ment. The purchase includes the machinery, good will, 
plates, drawings, etc., of those departments. 

This deal between these two big. operators will 
strengthen the U. S. in its label and lithograph depart- 
ments and will leave the Gair Company free to concen- 
trate on the products of its several board mills, con- 
tainer mills and carton factories. 


The U. S. has three large plants—Cincinnati, 
Brooklyn, Baltimore. The Gair label and lithograph 
business will be divided among these plants according 
to the nature of the work and location of customers. 


CONVENTION DATES 


January 2-4, 1927—Northwest Canners, Annual, 
Multnomah Hotel, Portland, Ore. 

January 6-7, 1927—WMissouri Valley Canners, Annual, 
Colonial Hotel, Springfield, Mo. 

January 7-8—Southern California Canners, Jonathan 
Club, Los Angeles. Annual meet- 
ing. 

Jan. 24 to 29, 1927—National Canners, National Food 
Brokers, Canning Machinery and 


ix] 


Supplies, National Pickle Packers, 
at Atlantic City. . 

February 15th, 1927—Virginia Canners Association, 
Roanoke, Va. 

February 25-26, 1927—Utah Canners, Hotel Bigelow, 
Ogden, Utah. 
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The Progressive Canners of today are making 
their chili sauce with the use of 


With this machine you retain all the flavor, 
great portion of which is lost bythe old method. 
It also saves you 40 to 50 hand peelers, and 
furnishes high grade stock. 


Indiana Pulpers 
Indiana Kern Finishers 
Kook-More Koils 


Inspection 
Grading TABLES 
Sorting 

Indiana No. 10 Fillers 

Copper Steam Jacketed Kettles 
Steam Crosses 

Pulp & Catsup Pumps 

Fire Pots 

Wood & Steel Tanks 
Enameled Lined Pipe 
Enameled Pails & Pans 


NKAMP 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Easteen esentatwe 
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We Wish 
A Happy 
New Year! 


Another year is closing its 
books. 1927, lusty infant 
of great promise, is about 
to enter our midst. 


We look back on the year 
that is passing and ponder. 
After all, there are a great 
many things to be thank- 
ful for. Most ofall, we are 
orateful for our friends. 


And so, as the New Year 
is about to be ushered in, 
we want to take this means 
of wishing high success and 
great prosperity to our 
friends. 


May 1927 be the most en- 
joyable and profitable year 
you have ever known. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General. Offices: San Jose, Calif. 


Third & Dillon Sts., Baltimore, Md. 
844 Rush Street, Chicago, III. 


THE INDIANA CHILI SAUCE MACHINE ¥ 
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ATLANTIC CITY 
CONVENTION 


Capt. John L. Young a Pioneer of Atlantic 
City first foresaw its greatness and he remains 
today to enjoy the fruits of his vision—and to 
extend a hearty Welcome to the entire can- 
ning industry, its friends, customers and patrons. 


NEWS 


JANUARY 24th to 28th 1927 


Annual Convention 


National Canners Association—Canning Machinery & Supplies Association— 
National Food Brokers Association—Big Machinery Exhibit. 


F you were lolling in the lap of luxury, you would 
| probably be down at Atlantic City now, enjoying 
the Christmas season by the waves. For where is 
there anything so delightful as the balmy air at the 
seaside! 


It will be just as attractive in the last week of 
January, when the big Convention of the industry 
meets, and you will have a good and just excuse for 
being there—business, combined with pleasure. 


The old Ocean has the knack of ironing out of the 
mind those troubles which beset us, as it rolls cease- 
lessly in, as it has rolled for countless centuries, and 
will continue to roll after our petty span of life is ended 
and the troubles we now feel have vanished into the 
long forgotten. 


Has the industry ever needed this tonic as much 
as it needs it today? There are groupes and cliques of 
men in this industry that are in a “blue funk” as re- 
gards the 1927 business in the canning field. Why? 
They are suffering from the soft times of the past, and 
are indulging their nerves. There is nothing blue in the 
outlook for 1927. It is our prediction that the year will 
be found one of the most satisfactory which anyone in 
this industry has ever experienced. It will probably 
not be one of excessive buying of new machinery, but 
there will be much good buying, of the kind that is solid, 
and by the firms that are solid, and there will be no 
worry as to credits on such sales. And when the year 
is over—come the next annual Convention—they will 
be surprised and pleased at the volume, as well as at 
the satisfaction of the business done. 


And the canners! Business is going to be great, 
because it is going to be solid and free of the crazy 
speculation which was shown two years ago when the 
jobbers “bought their heads off’ on futures, and have 
been cussing the canners ever since for their own dam- 
phoolishness. We’ll see a degree of advance along the 
lines of better merchandising such as no one thought 
possible a few years ago. 


So machinery man, supply man, broker and canner, 
as well as wholesaler, you must needs be present at this 
big Atlantic City Convention—to get started rightly. 


Selling a canner new machinery to increase his pro- 
duction may be a foolhardy attempt this year; but 
every canner owes it to himself to visit the big Ma- 
chinery Exhibit and see there the machinery that will 
enable him to reduce his cost by more effcient methods, 
through the replacement of old and obsolete machinery 
with the new and up to date. That is as necessary to 
the farsighted business men as good selling or proper 
credits. And these good business men will be found at 
the big Show, and if they find there what seems to them 


to be the answer, the orders will be forthcoming. And 
they will find it. 


Make no mistake! This Atlantic City Convention 


is going to be one of the biggest and best the industry 
has ever held, for they are going to get down to busi- 
ness, as they have not gotten down in several years. 
And the big distributors, recognizing this necessity, 
will be there to meet and to confer with the canners. 
This will be a business convention for business men, 
and they will all be there. 


| 
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FILLING MACHINE 


PISTON AND ROTARY TYPES 
FOR FILLING PRESERVES & JAMS, 


117 of these machines are being used 


For Jelly—83 

For Mustard—38 

For Salad Dressing—31 
For Apple Butter-—29 

For Crushed Pineapple—19 
For Lard, etc—16 

For Honey, etc—17 


Fills cleanly—Measures accurately—Set in 10 min- 
utes for different sizes—Cleaned in 15 minutes for 
different products—Fills from kettles on same floor 
—Simple mechanism, easily cared for—Low cost 
operation. 


ROTARY TYPE 
Meet us at the Canners Convention, January 24th to 28th, 1927 


THE KARL KIEFER MACHINE CO., CINCINNATI, OHIO. 


With the approach of the Holiday Season, we take 
a moment to remember the pleasant things the year 
has brought; the old. friends we have kept; the new 
friends we have made; to look forward to the com- 
ing year with optimistic faith; and to wish you a 
Christmas of Merriment and Rejoicing and a New 
Year of Happiness and Prosperity. 


Frank Hamachek Machine Company 


Kewaunee, Wisconsin 
Established 1880 Incorporated 1924 


Manufacturers of Ideal Viners, Feeders, Ensilage Distributors and Chain Adjusters 
SEE US AT THE ATLANTIC CITY CONVENTION 
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The Machinery Show promises to be the greatest 
display yet made. 


And you will be able to attend this Convention at 
smaller expense than on the average and will have bet- 
ter care taken of you. The hotels have fixed a maxi- 
mum of $5 per day for a room; but you can secure room 
and board, with meals, at first-class hotels, where the 
accommodations are finer than any you ever had be- 
fore, at less than the cost of room and meals inland. 
Again we advise you to take the American plan (meals 
with the room) rather than the European plan. It is 
cheaper, better and will fit in perfectly with all your 
arrangements, because all the Convention will go to 
meals at about the same time, and you will feel deserted 
and out of step if you do not. 


The railroads have granted the reduced fares to 
and from the Convention, so that the matter of cost to 
the Amusement City of the world, and back home, will 
not be greater than to other points—at least not ma- 
terially so. 

General Sessions 


There will be an opening session immediately fol- 
lowing the Board of Directors’ meeting Monday morn- 
ing, January 24th, at which addresses will be made by 
several of the presidents of allied organizations. 

At the general session in the afternoon there will 
be an address by Judge Covington, general counsel for 
this Association, and we will have a talk by Mr. Phelps 
on the subject “Cross Currents.” Dr. P. B. Dunbar, of 
the U. S. Department of Agriculture, will also speak at 
this session on the work of the Bureau of Chemistry in 
enforcing the food law. 

The general session Monday evening will be a joint 
meeting of canners with the National Wholesale Gro- 
cers’ Association. President Davidson, of that Asso- 
ciation, and President Sheehan, of the Retail Grocers’ 
Association, will make addresses. Mr. E. G. Montgom- 
ery, Chief of the Foodstuffs Division of the Bureau of 
Foreign and Domestic Commerce, U. 8S. Department of 
Commerce, will present a very interesting report on a 
recent survey made by that Department among con- 
sumers in two important Eastern cities, indicating 
their attitude and views toward canned foods. This 
will be followed by an address by Dr. Grace MacLeod, 
of Teachers’ Collegt, Columbia University, and an in- 
formal report on Canned Foods by Royal F. Clark. 

Tomato and Tomato Products Section 


(Tuesday Morning) 

Before this Section there will be addresses on the 
production of canning tomato varieties by H. D. Brown, 
of Michigan State College; “Food Law Enforcement 
and Sanitation,” by Food Commissioner I. L. Miller, of 
Indiana; “Cost Accounting,” by Mr. Harry McCartney, 
and “Keeping Step with Modern Marketing Methods,” 
by Mr. Paul E. Kroehle, of Cleveland, Ohio. 


Baked Bean Section—Wax and Green Bean Section 
(Tuesday Morning) 

There will be a joint session of these two sections 
on Tuesday morning, at which Lon A. Sears will speak 
on the work and history of these sections; Prof. George 
E. Starr, of the Michigan Agricultural College, will 
speak on “Varieties of Beans, Bean Diseases and Best 
Strains for Dry and String Bean Canning,” and Mr. W. 
A. Wheeler, of the U. S. Department of Agriculture, 


will talk on the subject of “Federal Grading and Inspec- 
tion of Dry Beans.” 
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Beet Section—Pumpkin Section 
(Tuesday Morning) 

- Subjects included on the program of the joint ses- 
sion of the Beet Section and Pumpkin Section are “Va- 
riation of Quality in Cut Beets,” by Charles Karch, of 
Hartford, Wis.; the “Loss of Color in Beets Before and 
After Processing,” by Dr. Bigelow, of our Research 
Laboratory ; “Pumpkin Varieties for Canning,” by C. G. 
Woodbury, and “Experiments in Packing Vegetables in 
Untinned Cans,” by E. F. Kohman. 


Pea Section 
(Wednesday Morning) 


At this meeting there will be addresses by Dr. H. 
A. Edson, of the U. S. Department of Agriculture, on 
“Pea Diseases ;” by Dr. E. J. Cameron, of our Research 
Laboratory, entitled “When and Why Does an Ade- 
quate Process Become Inadequate ;” by C. M. Baker and 
Eliot Warrick, Sanitary Engineers of the Wisconsin 
Board of Health, on “Treatment of Pea Cannery Waste 
in Wisconsin ;” by Prof. Marie Dye, of the Home Eco- 
nomics Department of Michigan State College, on “Food 
Value of Canned Peas,” and by Mr. Nicholoy, Business 
Secretary of the Wisconsin Canners’ Association, on 
“Canned Peas in 1930.” 


Corn Section 
(Thursday Morning) 


The speakers and subjects covered by this Section 
meeting will be “Growth and Development of Sweet 
Corn,” illustrated by lantern slides, by Professor Kies- 
selbach, of the University of Nebraska; “European 
Corn Borer,” by Mr. L. H. Worthley, of the U. S. De- 
partment of Agriculture; “Some Sources of Thermo- 
philii Spoilage in the Canning of Corn,” by Dr. E. J. 
Cameron, of our Research Laboratory, and Prof. I. C. 
ag aa of Purdue University, will speak on “Seed 

orn.” 


Fruit Section 
(Thursday Morning) 


The principal speaker on this Section program will 
be Hon. R. W. Dunlap, Assistant Secretary of Agricul- 
ture, who will talk on the subject of “Economic Rela- 
tion of the Canning Industry to Horticulture.” Other 
speakers will be Mr. E. M. Burns, Secretary of the 
Northwest Canners’ Association, on the “Value of Cut- 
ting Demonstrations;” Dr. E. F. Kohman, of our Re- 
search Laboratory, on “Perforation Studies,” and Mr. 
Preston McKinney, Secretary of the Canners’ League 
of California, on “The Operation of the California Food 
Standardization Act.” Mr. Davidson, chairman of this 


Section, also hopes to arrange for addresses by Presi- 
dent Chase and Mr. Phelps. 


Kraut Section 
(Thursday Morning) 


This Section program includes the “Sterilization of 
Canned Kraut,” by Mr. J. E. McConkie, of the Reseach 
Laboratory of the American Can Company; “Let the 
Teacher Sell Your Products,” by George V. Rumage, of 
Normal Instructor and Primary Plans, New York City, 
and “How the Brokers’ Fraternity Regards the Kraut 
Advertising Campaign,” by Luman R. Wing, President 
of the National Food Brokers’ Association. 


More next week. 


Merry Christmas! 
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~ROGERS BROS.’ SEED CO. 


SPECIALISTS 
BREEDERS & GROWERS 


PEAS BLOOD 


FOR 
CANNERS Reg. Trademark 


326 West Madison Street, CHICAGO, ILLINOIS, U.S. A. 


INOCULATE PEA SEED WITH 


[[rbana: 


Why Not Eliminate 


the chief cause of swells and flat sours by the useof 


Sanitary 


Cleaner and Cleanser Superior 


Inoculator 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from Increases the yield—Improves the quality—Enriches the soil. 


your supply house. We specialize in the preparation of high quality cultures for the inoculation of 
peas. The application of our cultures on pea seed insures the presence of 
NODULES on the roots---so essential to yield and quality of crop. 


: Orders for spring delivery now being received. 
The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. THE URBANA LABORATORIES 
, Urbana, Illinois 


Standard With Well-Equipped Plants 


Berlin Chapman kettles are standard with all well-equipped 
high class canning plants. The oversize feature -— our 
kettles are 2’’ larger in diameter than others on the market 
— — assures perfect steam circulation. Made with many special 
features to fit your individual requirements. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


Crates that will outlast by years the cheaper crates, 
though more expensive, and prevent crushing the cans, 
which often happens in the less rigid crates on the market. 


Both of these standard cook room equipments are fully 
described in our new catalog, free on request. 


Write for your copy now. Retorts 


BERLIN CHAPMAN COMPANY 


Berlin, Wisconsin 


CANNING MACHINERY 
A Single Unit or A Complete Canning Plant’ 


: 
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Meeting Tri-State Packers 
Hotel Ben Franklin, Philadelphia 
Dec. 15 - 16-17, 1926 


President Fooks Steps Down—E. P. Nicholson the New President—Doubles its 
Membership—H. L. Cannon’s Fine Address—The Big 
Cutting and Sampling ‘‘Bee’’. 


Opening Session 


Benjamin Franklin Hotel, Philadelphia 
December 16 


HE Convention was so absorbed in the cutting and judging 

I of samples in the adjoining room that it was difficult to 

get any one into the meeting. This cutting was the big- 

gest feature of the entire Convention and a revelation to all con- 

cerned, for it exceeded in number of samples the expectation of 

the most hopeful and it showed a line of products that the Asso- 
ciation felt proud of. 

President N. H. Fooks called the meeting to order at noon 
and the first matter for consideration was the report of the work 
done on canned corn by Leroy W. Strasburger. 

Mr. Hiram Woodward, as chairman of the committee ap- 
pointed at Frederick, read the resolution and a brief explanation 
of the work, and then introduced Mr. Strasburger. Mr. Wood- 
ward said: 

At the meeting of the corn canners of the Tri-State Packers’ 
Association, held at Frederick, Md., on August, 1926, at which 
several other members were present, the following resolution 
was passed. 


RESOLVED, That the President of the Tri-State 
Packers’ Association be requested to appoint a commit- 
tee with instructions to take such steps, with the advice 
and consent of the Executive Committee of the Associa- 
tion as they may deem wise, including the employment 
of technical assistance, to improve the quality of corn 
packed by its members, with the view of ultimately 
formulating definite standards and specifications to aid 
in the packing and grading of the output of its members. 
And be it further ; 

RESOLVED, That the committee be authorized to 
solicit from the members of the Association subscrip- 
tions to defray the cost of this work. 

In accordance with this resolution the President appointed 
a committee composed of Messrs. Silver, Wrightson, Stevenson, 
Ross and Woodward, with Mr. Fooks acting as an ex-officio 
member. The committee, in line with discussion held at the 
meeting, employed Mr. Leroy V. Strasburger, a consulting chem- 
ist of Baltimore, Md., to carry on the necessary technical work. 
Mr. Strasburger, in addition to field work in a considerable num- 
ber of the members’ plants of Maryland, was in Minnesota a 
week or more inspecting plants there and familiarizing himself 
with the manner in which Minnesota canners insured uniformity 
in their products and graded the same. As you are well aware, 
Mr. Strasburger’s work in Minnesota proceeded his work in the 
East, in order that he would have their experience as a back- 
ground in his work in our plants. 

In accordance with the resolution of the committee, the 
work was financed by special contributions of member canners, 
and the committee decided that it was only natural and fair that 
Mr. Strasburger’s field work in the East be confined in the main 
to such members. He did, however, cover such other plants as 
time would permit. 

_. The committee will not attempt to go into the technical de- 
tail of the work, as that side of the matter will be covered in a 
few minutes by Mr. Strasburger himself. They do, however, 
wish to stress its extreme importance. As one member of the 
committee, in whose plant he worked, stated it was, in his opin- 
ion, the first step that had been made to replace the haphazard 
methods previously employed by definite rules which could be 
followed. In the field work this was specially evidenced in such 
matters as consistency control and sugar content. 

Following Mr. Strasburger’s field work the committee has 
been in touch with him, and a week or so ago held a full meeting 
in Baltimore, where the entire results of his work were sum- 
marized and grading of samples by the committee and an invited 
broker was done in order to see how close the general consensus 


of their judgment would check with his technical results, and we 
were all very much gratified, and at the asme time perhaps a 
bit surprised, to see the almost unanimous extent at which they 
agreed. 

The result of our study so far leads us to believe that work 
of the character being performed by Mr. Strasburger, and which 
he will describe in detail, can be made very helpful in increasing 
both uniformity and quality, especially the former. We further- 
more believe that we can at least go so far as to say that at the 
present time his technical analysis and methods of grading are 
a very helpful adjunct to the present method of grading, which 
is in effect a question of judgment. The committee, therefore, 
believes that it is desirable to have the work of Mr. Strasburger 
carried forward for at least another year in order that all of the 
members may have an opportunity of contributing to and profit- 
ing by his work, and we furthermore believe that a continiing of 
the work offers promise of permitting the ultimate future devel- 
opment of standards which can be uniformly accepted, and which 
will do much to eliminate present differences of opinion between 
the packer and the purchaser. We do not feel it advisable, how- 
ever, to arrive at any definite conclusion on this phase of the 
matter until the work had gone forward at least another year, 
and until we have an opportunity to co-ordinate it with similar 
work being done in other localities and by other agenecies. - 


The 


Presidents 


NELSON H. FOOKS 
Retiring 


EDGAR P. NICHOLSON 
Newly Elected 


In presenting Mr. Strasburger the whole committee wishes 
to thank him for the manner in which he has co-operated with 
them and to call to the attention of the members present that 
what he has to say is of a most constructive nature and will! 
merit their careful attention. 


THE SCIENTIFIC GRADING OF SWEET CORN 
By LEROY STRASBURGER - 

T a meeting of the Corn Section of the Tri-State Packers’ 
Association, held in Frederick last August, there was an 
animated discussion of quality grading and consistency 

control. Before the meeting adjourned a sum of money had been 
raised by individual contribution to finance the investigation of 
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TRUE TO TYPE STOCKS OF 


CANNERS’ BEANS 
. GROWN WHERE DISEASE AND RUST 
ARE A RARITY 


Much disappointment and financial loss have been caused the canning 
trade by the purchase of indifferently grown stocks of seed beans; of no 
fixed type and impregnated with disease, resulting in many rejections and 
dissatished growers. 


We are producing our bean stocks in the far west, where disease is 
practically unknown and where the plant takes on renewed vigor. No 
expense is spared to rogue out the crops to a fixed, uniform type. Such 
stocks, while perhaps costing slightly more, will outyield and produce more 
clean, healthy pods than cheaply and indifferently grown stocks. 


WE GROW ALL VARIETIES OF CANNERS’ SEED BEANS 


Write for Prices for Prompt 
Shipment or Future Contract 


lees See Our Exhibit at Atlantic City Convention 


ALL SEED FOR THE CANNING JEROME B. RICE SEED COMPANY 
AND PIGKLING TRADE Wholesale 


Descriptive Catalogue on Request Seed Growers 


SHIPPING POINT, DETROIT, MICH. CAMBRIDGE, N. Y. 
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The Talk Of The Corn Packing Industry 


The New Hansen 7 Pocket Corn Filler 
that Created Such A Sensation During The 1926 Corn Pack. 


Some of the Features of its Sterling Performance are: 


Enormous capacity, --180 cans per minute. 

Uniform fill at any speed -- no slack filled can. 
Simplicity of construction. 

Valveless -- no valves, plungers, slides or cut--off plate. 
Easy to clean. 

Automatic stop -- no can, no fill, no spill. 


AY ™ 


The remarkable achievements of this new Hansen development have 
more than exceeded the eager expectations of the entire industry. 


You won't want to be without one next year. 


See Us At 
Write for Early Order Discounts Atlantic City 


Hansen Canning Machiner ¥y Corp., Cedarburg, Wisconsin 


Manufacturers of the following Master-Built Machinery 
Hansen Sanitary Can Washer Hansen Pea and Bean Filler Hansen Corn Cooker Filler 
Hansen Conveyor Boot Hansen Beet Topper Hansen Kraut Machine 
Hansen Fruit and Vegetable Filler Hansen Automatic Tomato Filler Hansen Automatic Corn Silker 
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chemical determinations effecting standardization, grading and 
quality improvement of canned corn. Realizing that greater 
strides along this line had been made in Minnesota than in any 
other section, and having kept abreast of their findings, we were 
in position to profit by their experiences. In order to get a first- 
hand view of the work, I spent a week at the opening of the corn 
season in and around St. Paul. Mr. W. J. Imig, director of the 
canning laboratory for Minnesota, was most generous with his 
time and’efforts in an attempt to show me all phases of their 
work. The splendid co-operation and aid that I received was 
invaluable. 

The work at St. Paul is being carried on under an act of the 
Legislature which was fostered by the canning interests of the 
State. Fifteen thousand dollars per year is appropriated for the 
equipping and maintenance of a laboratory exclusively devoted 
to canning problems under the jurisdiction of the State Board of 
Health. Each canner is taxed one-half cent per case, with a 
maximum charge of fifteen hundred dollars for the upkeep of the 
laboratory and its personnel. During the canning season spe- 
cial inspectors are appointed and stationed at the factories for 
the entire period of packing operations. Their duty is to keep 
check on the sanitary conditions of the plant and to watch the 
quality of the raw material brought to the factory for canning. 
In a number of instances branch laboratories are set up in the 
larger factories for work on consistency control. The inspectors 
forward two samples from each day’s run to the laboratory at 
St. Paul for grading and analysis. To those of you who are un- 
familiar with the grading and chemical work a short word of 
description is in order. 

In grading of the corn a total of 100 points are distributed 
in the following manner: 


. Maturity 25 Consistency 20 

Flavor 20 Freedom silk, cob husk........ 15. 

— Color 5 
ut 


Samples scoring between 90-100 are classed as Fancy, be- 
tween 80-90 as Extra Standard and between 70-80 as Standard 
grade. A chemical analyses is made for salt, sugar, starch and 
washed drained residue. Starch and residue seem to be the dom- 
inant factors that govern consistency. When appropriate eight 
is given to each an arbitrary factor can be established that 
numerically expresses consistency. The starch seems to have 
about five times the importance of the washed drained residue 
in its effect on consistency. Accordingly if the percentage of 
starch present is multiplied by five and the resulting figure added 
to the present residue, a number is obtained which may be called 
the consistency factor. Ideal consistency (according to Min- 
nesota standards) is expressed by a factor ranging from 100- 
110. Factors decreasing below 100 indicate succeeding grades 
of thinness and factors increasing above 110 indicate a greater 
thickness than the ideal. Starch is determined chemically. 
Washed drained residue is determined by ones a measured 
volume of corn in a round-bottom colander having perforations 
of 3/32 of an inch and washing under the full flow of the faucet 
until the water that runs through the colander is perfectly clear. 
Stirring the material with a spoon aids the washing. The drained 
material is then put back into the measuring cylinder and after 
shaking down and leveling, its volume is read and the percentage 
residue computed. 

With young tender corn the starch content is comparatively 
low, and the mixer will contain a maximum of corn and a mini- 
mum of brine. Under such conditions the residue of the finished 
product will be high and starch low. With mature corn the ratio 
of brine to corn will increase and the finished product will show 
an increase in starch content and a decrease in residue. 

Fancy corn emanating from the Mid-West is on the average 
a very sweet corn, its sugar content running between 4-6 per 
cent, with a corresponding salt content of about 0.6 per cent. 

__ Reports from the laboratory are sent daily to each canner 
with the analysis of his samples and weekly reports give the 
averages for the entire State. The laboratory likewise corre- 
lates and reports other types of useful information concerning 
the State packs and packing conditions. 

Although no canner is bound to accept the grading of the 
laboratory, the issuance of these reports combined with annual 
cutting contests has helped to build up a unanimity of opinion 
and to standardize on generally accepted grades. Such work can- 
not help but improve quality. 

In a number of the plants the consistency is being controlled 
under the supervision of a trained chemist. I do not believe 
that the problem of consistency control is absolutely solved, but 
certainly a marked advance has been made. In order to effect- 
ively control consistency there must be harmony and united 
effort on the part of the grower, the field man, the man at the 
mixer and the factory superintendent. No chemist could hope to 
keep consistency uniform if every load of corn brought to the 
factory were different. Corn must be brought in when it is at 
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the proper stage for canning. It must go through the house 
quickly, as it deteriorates rapidly in quality. Every canner 
knows that when corn is left over night in the bins it suffers a 
loss in sugar, which in warm weather or when piled high may 
be as great as 1 per cent, and as Magoon has pointed out loses 
flavor proportionately, as flavor is dependent upon the natural 
sweetness of the corn. When corn comes into the receiving shed 
it should be inspected and utilized in such a manner as will insure 
a uniform finished product. If the corn brought to the factory 
is about uniform, starch determinations will run about the same, 
and then consistency depends upon keeping the washed drained 
residue constant. This can be pretty well attained and watched 
closely, as this determination only requires a few minutes to run. 

During the past season I visited a number of our plants and 
found quite a variance in the corn coming from different lines. 
It is impossible to secure a uniform mixture of corn and brine 
without actually measuring the quantities of each entering the 
mixer. It is remarkable that anything like uniformity can be 
secured from a mixer that depends upon the regulation of a 
pump stroke for measuring. Several times this season I saw 
corn coming from the filter that was entirely too thin, yet the 
mixer was set so that it was admitting the maximum of cut corn 
and the minimum of brine. Several of the manufacturers of can- 
ning machinery are offering excellent batch mixers where brine 
and corn can be measured accurately. 

The field work undertaken was rather limited, due to the 
lateness of the start, but a number of interesting facts were 
noted. From tests on the three varieties of corn observed, Ever- 
green, Country Gentleman and Golden Bantam, it was found that 
the starch and sugar content were about the same on each variety 
when at the proper canning stage. Actual percentages showed 
the sugar at this stage to be about 2.5 per cent, and the starch 
around 20 per cent. Immature corn had a higher sugar and 
lower starch content, and more mature stock was lower in sugar 
and higher in starch. It was found that the washed drained 
residue varied considerably with the degree of ripeness of the 
corn and with the cut. Samples of young corn removed from 
the cutter gave lower residue tests than older stock; this is to be 
expected, as the grain fills more as the age increases. Again, the 
residue on a shallow cut corn will be considerably less than on a 
deep cut corn. If the depth of the cut is not varied comparative 
residues of cutter corn may be used as an index of quality. Fur- 
ther, it was found that the factors governing consistency could 
be determined upon the corn at the filler, and that these were 
indicative of the final consistency of the corn. 

In order that the work might be carried further, samples 
were secured from each factory visited and sent into the labo- 
ratory. After the season samples were graded and analyzed 
for sugar, salt, starch and residue. When the work had been 
completed the members of your committee were assembled and 
duplicate cans opened for their inspection and grading. When 
they had rendered their written opinion on each sample, the data 
was discussed and correlated. 

Grading—In fifteen out of twenty samples examined there 
was agreement between laboratory grading, which took definite 
cognizance of seven factors entering into grading, and the grad- 
ing of your committee, which graded on judgment alone. In sev- 
eral cases samples that bordered between standard and extra 
standard, or between extra standard and fancy, were reflected 
as border samples by a lack of accord on the part of the com- 
mittee. Such samples are exemplified by the following as classi- 
fied by the laboratory and the committee. 


Laboratory 


Extra Standard... 83 
Standard 717 


Committee 
Standard 4 Extra Standard 3 
Standard 4 Extra Standard 3 
Standard 78 Standard 2 Extra Standard 5 
Fancy Extra Standard 4 Fancy....3 


In two cases the laboratory grading failed to agree with 
any members of the committee. In three cases a majority of 
the committee were opposed to the grading of the laboratory. 

Consistency—Results of chemical and visual inspection of 
consistency was quite in accord. In our opinion all samples ex- 
amined having a consistency factor ranging between 98-104 
were regarded as satisfactory. Only one sample of all those 
examined was in excess of 104, and at 112 its consistency was 
noticeably heavy. 

A majority opinion of the committee indicated that in their 
judgment samples having consistency factors somewhat lower 
than 98 might still be considered satisfactory. On samples 
having factors averaging as low as 88 there was a divided senti- 
ment; four of the committee accepting these cans as satisfac- 
tory while three classified them as thin. Samples showing fac- 


tors below 88 were thin, and a minority of the committeemen 
considered samples at 103 too heavy. It was well agreed that 
the sample at 112 was too heavy. 
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HIGHEST GRADE OF WORKMANSHIP ; LOWEST POSSIBLE PRICES PROMPT SERVICE 


ESTABLISHED 1863 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


& 


DESIGNERS AND MANVFACTVRERS 


LABELS, CARTONS AND 
ADVERTISING MATERIAL. 


CHIcAGo.ILL. DETROIT, MICH. OMAHA, NEB. 
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SOUTHERN SERVICE 


STANDS THE STRAIN 
BETTER THAN EVER 


cy* new factory in the GIBBS INDUSTRIAL CENTER enables 
us to give our customers the best Can Service in our sales territory. 

Our huge manufacturing facilities, enormous storage space and shipping 

conveniences, that are unequalled, provide many SOUTHERN CAN 

users with overnight service. 

Cars are delivered to the main lines of the B. & O. and Pennsylvania 

Railroads and are then routed direct to their destinations without losing 

valuable time in Baltimore freight yard. 

SOUTHERN SERVICE has always stood any strain to which it has 

been subjected. 


SOUTHERN CAN COMPANY 
GIBBS INDUSTRIAL BUILDING 
3500 East Biddle Street, © BALTIMORE, MARYLAND 
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Sugar—Seven samples of the twenty examined by the com- 
mittee had a sugar content of less than 3 per cent. In each case 
by almost unanimous decision they were acclaimed as having 
been insufficiently sweetened. On samples whose sugar content 
ranged between 3.00 and 3.50 per cent the opinion was about 
evenly divided, half voting the samples sufficiently sweet while 
the remaining members expressed themselves as favoring more 
sugar. The remaining samples having a sugar content between 
3.60 and 4.60 per cent were sufficiently sweet to suit the tastes 
of the majority of the members of the committee. The majority 
of samples having’ a sugar content in excess of 3.5 per cent 
graded extra standard or better, yet one can of standard grade 
had a sugar content of 4.03 per cent. 

Salt—It seemed a little more difficult to secure a unanimous 
opinion on the salt content of the corn. The amount of sugar 
present, the maturity of the corn and the ratio of salt to sugar 
all seemed to play a definite part in taste. In the face of these 
obstacles and the added fact that the committe was called upon 
to taste of twenty samples, the opinions expressed are good, in- 
deed. On the average those samples containing 0.4 per cent or 
less of salt were flat in taste and were designated by the major- 
ity of the committee. Samples having a salt content of 0.4-0.45 
per cent and a sugar content below 3 per cent were deemed by 
the committee to have insufficient salt. Yet samples with the 
same salt content having a sugar content in excess of 3 per cent 
were deemed satisfactory. This points to the need for a proper 
ratio between salt and sugar. (From the results at hand it 
looks as if the ratio of salt to total sugar expressed as sucrose 
should be about 7 or 8 to 1.) Samples having a salt content of 
0.50 to 0.55 seemed to have the approval of the majority of those 
present. Where the salt content was as high as .58 per cent the 
opinion was divided, some deeming it too salty and others think- 
ing the flavor about right. The highest salt content of the 
samples examined was 0.74 per cent, and this was immediately 
picked out by the committee as being too salty. 

Corn at prime canning stage contains on the average two 
and one-half per cent sugar and 20 per cent starch. More im- 
mature corn has a higher sugar content, whilé riper stock has x 
lower sugar content. Holding corn over even a short period of 
time results in a diminished sugar content, so in figuring brine 
it is well to take an average figure of 2 per cent for the raw 
corn than a higher value. The trade seems interested in a con- 
sistently sweeter product, and it is better to have your corn a 
little too sweet than not sweet enough. To secure a final sugar 
concentration in your finished product of 3, 3.5, 4, 4.5 or 5 per 
cent it is necessary on the average to use sugar per one hundred 
gallons of brine as follows: Brine added at mixer. 
Per cent sugar Pounds of sugar per 100 gallons brine. 


desired 25 pe 30 pe. 35 pe. 40 pe. 

brine brine brine brine 

49.2 43.2 38.9 35.7 

65.6 56.7 50.4 47.0 

81.6 70.0 61.6 57.0 
98.00 83.5 73.08 62.25 
114.0 - 96.7 87.0 80.00 


To secure definite salt content use following values: 
Brine added at mixer. 


Per cent salt Pounds of salt per 100 gallons brine 


desired 25 pe. 30 pe. 35 pe. 40 pe. 

brine brine brine brine 

17.5 14.7 12.6 11. 


For a fancy corn a brine containing about 100 pounds of 
sugar and 13 pounds of salt per 100 gallons should yield a sat- 
isfactory product. 

The work carried on this season was by no means exhaust- 
ive nor were the findings by any means final. Work in the field 
was limited and the distribution of final samples was not suffi- 
ciently wide to be truly representative of the entire Tri-State 
territory. A beginning has n made; standardization and 
improved quality have moved a little closer to our realm. 


Doctor Symons was next called upon and spoke in reference 
to market requirements and intimated that the canners are not 
alone in their troubles; that other lines of industry were passing 
through similar periods of changes in their business organiza- 
tions, and he instanced the splendid co-operation that the grow- 
ers of milk had been able to effect, and suggested that the can- 
ners might take an example from the way they have served the 
public to advantage and at a low price, but at the same time 
through proper co-operative means have been able to improve 
conditions immensely in the milk industry. ° 

He said he would like to leave one expression with his audi- 
ence; standardization + stability = satisfaction. Then Doctor 
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Symons showed by maps the various crops grown and canned in 
Maryland and their value, and he suggested that the canners 
appoint a Conference Committee to co-operate with the growers 
and that they might do well to raise an advertising fund of 
$30,000 to $50,000 as had the milk men to advertise milk. He 
suggested that movies of the canning of various crops be made 
and that the University of Maryland would help broadcast them, 
so that they could be used as educational films. 

Doctor Symons then introduced Mr. L. M. Goodwin, who 
had charge of the work on special canners’ crops. 

Mr. Goodwin reported that there were 3,000,000 plants 
grown in community plant beds; that all recognized that the 
earliness of plants was a great factor. He said that Southern 
plants varied too much and that they should be inspected at 
source before shipping for variety test. He said that many 
growers would probably start their plants this spring in cold 
frames, so as to get the plants out early. 

On seed saving he said that the yields this year were poor, 
returning only 460 pounds of the Radebaugh variety from 60 
acres. One acre of Marglobe yielded 7 pounds. This past sea- 
son it took ten baskets to make one pound of seed, as against 
seven baskets in 1925. 

Mr. Goodwin advised the use of more fertilizer and said that 
one variety of tomatoes would not serve in all sections. He ad- 
wet the canners to add another variety to their list—the Mar- 
globe. 

Corn—Mr. Goodwin reminded his hearers that the New York 
State Experiment Station had showed that “succoring corn” does 
- pay, and he advised canners to save that expense and avoid 
the loss. 

He likewise reminded them that the size of the corn seed 
had much to do with the maturing of the crop. 

On string beans he said that the locality had suffered heav- 
ily from anthracnose. He said seed from Idaho did not seem to 
show as much of this trouble and that care should be shown in 
buying bean seed. 

Doctor Geise was then introduced and he spoke on the loca- 
tion of canneries and the extent to which various crops are 
grown in different parts of Maryland. They had experimented 
on various kinds of tomatoes and the results of these experi- 
ments were shown on the plats. Moreover, they had brought 
samples of the tomatoes to the cutting and judging contest, so 
that canners might see just how the various types of tomatoes 
held up in the can. 


THURSDAY AFTERNOON SESSION 
December 16th, 1926 


RESIDENT FOOKS called the meeting to order at 2.30, and 
e read his annual address, setting forth some of the things 

which he said he tried to do for the benefit of the industry, 
and he is gratified that they seem to have met with general ap- 
proval. He said the change to the new form of association has 
unquestionably proved successful, and that the doubling of the 
membership shows this. He thanked the Association for its 
excellent co-operation and urged a continuation of it. 

Secretary-Treasurer Dashiell was called upon to report, and 
he replied that between the President’s report and the printed 
report of Field Secretary Shook he had nothing to add. The new 
association was unquestionably a success, he said, and he com- 
mended Secretary Shook’s weekly reports of sales each week as 
helping materially. 

As Treasurer he called attention to the printed report of Re- 
ceipts and Disbursements, and which were as follows: 


RECEIPTS 

Balance from 3.50 
Refunl from Director of Extension Service for Mad........ 250.00 
Refund from Director of Extension Service for Del...... 18.98 
Refund from N. H. Fooks—Hotel 18.30 
Contributions from Can Cos. for Agricultural Research 

Interest Coupons from $500 Government Bond................ 42.50 
Dues from Associate Members 1,135.00 
Dues from Canner Members 8,29.70 

DISBURSEMENTS 

Salary of Field Secretary to Dec. 1, 1926 $ 3,150.00 
Mileage of Field Secretary to Dec. 4, 1926...........cccc000 1,192.40 
Expenses of Field Secretary to Dec. 4, 1926..........cce008 889.18 
Meetings of Field Secretary to Dec. 1, 1926...........:c000+ 682.30 
Stenographer of Field Secretary to Dec. 1, 1926 921.50 
Office Supplies of Field Secretary to Dec. 1, 1926........ 703.33 
Office Rent Field Secretary to Dec. 1, 1926...........cc000 290.00 
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High Speed Automatic Strip Feed Presses 


These machines are liberally proportioned and 
accurately built, insuring long life. When used 
for the production of sanitary cans they are 
sometimes arranged with curler and stacker and 
the ends are then ready for the compound apply- 
ing machine. 

We build complete lines of Automatic Can 
Making Machinery. High Speed lines for large 
production— Semi-Automatic lines— Hand and 
Foot operated equipment. 


BLISS MACHINERY 


E. W. BLISS CO., BROOKLYN, N. Y., U.S. A. 


Factories: Brooklyn, N. Y. Hastings, Mich. Salem,O. Cleveland, O. 


Sales Offices: Detroit Cleveland Chicago Pittsburgh Philadelphia 
Cincinnati New Haven Rochester 


Foreign Factories and Offices: London, Eng. Turin, Italy Paris, France 


SEE US AT THE ATLANTIC CITY CONVENTION 


Patented 


391-399 WEST-SPRING STREET 


THOM. A. SCOTT MANAGER OF THE GEN. Mer. 
CHISHOLM-scoTT co. 


QUALITY IN THE SEED 


IS NECESSARY 


FOR QUALITY IN THE CAN 


We grow only quality seed. Our satisfied customers are our best reference. 
We stand on our record. 


Canners’ Varieties of Seed Peas Exclusively. 


GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 


7% | 
GOR | 
. 
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Tel. Service and Tolls of Field Secretary to Dec. 3, 1926 158.08 
Stamped Envelopes 463.66 
Printing ....... 342.49 
Expenses of Executive Committee 367.42 
Agricultural Research Work in Md. and N. J... 2,250.00 
Traffic Manager—on Acct. Salary 250.00 
Notes and Discounts 1,011.50 
Refunds to Seed Account 243.54 
Secretary and Treasurer—Balance on 1925 Salary........ 179.48 
Secretary and Treasurer—on Account of 1926 Salary.... 367.59 
Secretary and Treasurer—Tel. Tolls and Typewriting.. 40.00 
Miscellaneous 100.05 
Total $13,602.52 


Respectfully submitted, 
Cc. M. DAHSIELL, 
Sec’y-Treas. 

President Fooks then called for the Field Secretary’s report, 
and Mr. Frank M. Shook said that the printed copies had been 
distributed and that he would not stop to read it now. 

(NOTE—For the want of space in this issue, we will with- 
hold this report, but hope to print it in full in our next week’s 
issue, when you will also have more time to read and digest it. 
Those who have been holding off from joining the Association 
will do well to carefully scan this record of achievement and they 
will see why they must become members.) 

He explained that at the present time the Association has 
174 member canners, and he thanked the Association for its won- 
derful co-operation; because, as he said, when he attempted to 
collect the corn statistics of the Tri-States he received direct 
statements from all but one, and in the entire work of this sta- 
tistics on all items but five canners refused to co-operate. And 
in all other ways the canners showed a willingness to co-aperate 
and to be gracious and pleasant in their relations towards him. 

He urged a serious consideration of the manner of grading 
and branding canned peas, as he said there are 40 grades and 
qualities in canned peas, and not even the canners themselves 
a cn all of them, and it is utterly confusing to the 
public. 

He warned the tomato canners that they are misusing the 
exhaust box for a purpose for which it was never intended. He 
said they exhaust their tomatoes, seal them and then lightly pro- 
cess them, piling them in cardboard boxes in the warehouses and 
leaving them there to continue their cooking. This results in 
overcooking, stack-burning and a general lowering of quality. 
The goods should be properly exhausted, then sufficiently pro- 
cessed and cooled, and then piled in the warehouse. 


VICE-PRESIDENT RYDER SPEAKS 


President Fooks next introduced Mr. S. M. Ryder, of the 
Canning Machinery and Supplies Association, who reminded all 
present of the many attractions prepared for this year’s Na- 
tional Convention at Atlantic City. It will not only be a big 
convention of canners, fresh from every section of the country, 
and that some of the most important questions of the industry 
will be discussed and acted upon, but this year the wholesale 
buyers of all kinds will meet with the canners and have spe- 
cial conferences with them. 

The Machinery Display will be unusually interesting, and 
his Association intends to give a fine automobile to some canner. 
Each canner registering will be given a number, and one of 
these members will win this auto. No others will be included 
in this drawing, not even the newspaper men, he reminded us. 
So some canner will have not only the benefit of this wonderful 
convention, in a city famous for its balmy breezes and unending 
entertainment, but wil! come home with a brand-new, fine auto 
as a gift. 

President Fooks next introduced Mr. Harry L. Cannon, first 
vice-president (which means the next president) of the National 
Canners Association. Mr. Cannon read an address which you 
will agree with us is a notable presentation of some of the pres- 
ent-day problems in this industry. 


ADDRESS OF H. L. CANNON 


HE question of distribution of canned foods is a large 
| enough one to require the best thought in the industry, and 
I hope the distribution research, promised by the National 
Canners Association, will be carried to a thorough conclusion, 
and gain for the industry invaluable information relating to our 
distribution problems. I will not attempt to cover all the phases 
of this very important subject. However, I do desire to men- 
tion some of the changes taking place. 

For years canners have shaped their affairs based on the ex- 
pectation of their packs being either sold as futures and shipped 
as packed, or sold immediately after packing. Their bank obli- 
gations were secured on such expectations. With such a method 
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obtaining, too little capital has been invested and a correspond- 
ing over-expansion of credit. 

Canners have all too long thought only along one line of 
their business. They plan and study production only. Most of 
them, to this extent, are purely production superintendents, and 
while every plant should have the best possible superin- 
tendent, yet stop and consider how any of the other large indus- 
tries would fare if, in their organizzation, they stopped at even 
the most capable producing superintendent. 

Years ago, when quality was not so well understood and 
production figures were insignificant as compared to today, the 
producing superintendent might have sufficed to run the busi- 
ness, but today’s cruel competition will permit nothing short of 
the canner either being or maintaining the efficient superintend- 
ent, the well-informed executor, and, above all, the selling force 
that not only tries to get orders from original purchasers, but 
also knows, from constant study, the wants and needs of the ul- 
timate consumer, who in the end is the logical critic. 

Ever since the National Canners Association has _ been 
formed the larger part of its budget has been used in improving 
methods of manufacture. The study of spoilage, heat penetra- 
tion, tin perforations, proper processing, better containers and 
other problems has been constantly going on, in a general way, 
and much has been accomplished, as evinced by the complete and 
valuable reports and papers issued from time to time to the 
members, but the problems of scientific distribution have been 
left to the individual canner, and’by them neglected. It is pro- 
posed at this time that the subject of distribution research be 
undertaken by the National Canners Association. 

But what do we really know about the tastes and desires of 
the consumer? Do people really prefer a couple whole tomatoes, 
surrounded by juice, to a can full of tomatoes more or less brok- 
en up? Do they buy beans on color and draw such fine distinc- 
tions that an artist would be required to decide, or do they want 
tender stringless well-cooked beans, leaving flavor to count for 
more than color? Would a slightly cloudy liquor in peas that 
are cooked tender be preferred to crystal liquor on peas under- 
processed and firm These are vital questions that should be de- 
cided on their merit by the consumer and not by the buyer alto- 
gether. 

Then, too, before we can intelligently cater to our custom- 
ers, we should know who they are, and before we can reach them 
with any sort of successful advertising we should know where 
they live. Do your goods reach the tables of only the rich, or 
are they eaten in the slums? If you have varying grades and 
qualities, which you have, can anyone except you and your su- 
perintendent distinguish one from the other by their label? In 
many instances the handsomest label is placed on inferior packs 
seemingly with the idea that at least something that will grade 
fancy shall accompany the package. A great deal has been said 
about labeling, but to my mind the simple solution for wording 
would be just the plain facts regarding the contents. Use no 
technical terms, just plain English that you could understand 
should your pile code be lost and you had to judge from your 
own goods what they were when labeled. 

Nothing the State Associations and the National Canners 
Association could advocate at this time would be of more import- 
ance than the simplification of grades and labels. Let’s make a 
real drive toward simplified grades and understandable labels. 
The consumer knows nothing about the shades of difference 
drawn between 35 or 40 grades of peas packed in one season by 
a single firm. It would be impossible to know where each grade 
and size could be bought even if the buyer had the knowledge 
Mr. Cobb has very aptly suggested calling peas small medium, 
large and ungraded. This single wording is clear, understand- 
able, and easily remembered. Similar benefits would be derived 
in other commodities by making the grade clearly understood. 

Selling or buying conditions have changed in recent years, 
and I believe have changed permanently and for the ultimate 
good of the industry. Being a canner, I am an optimist, one not 
an optimist would never stay-in the business. This reminds me 
of the splendid definition given by the inimical Will Rogers, who 
was speaking at a dinner recently held in New York, given by a 
large group of automobile barons, among whom Will spied Sen- 
ator Couzons, and turning to him said: “Jim Couzons over there 
is my idea of a pessimist—having put about $1,500 into Henry 
Ford’s company, and in about 18 years selling same for $35,000,- 
000, suing Ford for mismanagement.” My idea of an optimist 
is a Tri-State canner who has worked his head off during the 
past twenty years, and the only thing he has added to his busi- 
ness is a mortgage on the whole outfit. and who is expecting. 
without any change in his methods, the season of 1927 to make 
him financially independent. . 

I referred to change in buying, called “hand-to-mouth.” 
This is not a method confined to canned foods—in fact, I believe 
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See us at the 
Atlantic City 
Convention 
January 
24th to 29th 


Peerless Rotary Tomato Washer 


The rolling and scrubbing action of the discharged in a steady stream, and as 
Peerless Rotary Washer thoroughly cleans they have never been in water which has 
the tomatoes, yet leaves them positively become polluted, they are absolutely clean. 
undamaged. The tomatoes are gently rolled 

and tumbled continuously, so that the dirt |The Washer is made of metal and is abso- 
is quickly rubbed and scrubbed loose. The  lutely sanitary. It is simple, strong and 
loosened dirt and foreign matter 1s immedi- durable. There are no adjustments and, 
ately flushed away by pure water from the after installing, care and attention other 
spray nozzles. The washed tomatoes are than cleaning and oiling afte unnecessary. 


_ 


HEN WE STARTED in business many years ago, we 
W determined we would draw upon the best brains and 
other resources available to make the best canning machinery 
equipment in the world. We have adhered to such a policy 
through the many years we have been building canning 
machinery to meet the requirements of the trade we serve. 


We have permitted nothing to divert us from this policy— 
to make the best canning machinery that money and skill 
can create, at a fair price to the canner with a reasonable profit 
to us. By adhering fixedly to this policy, we believe we have 
won the respect, confidence and loyalty of canners who 
have learned from experience with our machines that we are 
right up to date with modern improvements, and that our 
machines are durable, dependable and moderate in price. 


CANNERY EQUIPMENT 


General Sales Headquarters 


Sprague-Sells Corporation, 500 N. Dearborn St., Chicago, Il. 


Branch Offices 
Baltimore, Md. Columbus, Ohio Indianapolis, Ind. Los Angeles, Cal. Newark, N. Y. 
Seattle, Wash. San Francisco, Cal. Hayward, Cal. Springfield, Mo. 


Sprague-Sells it” 


"F its Used in a Cannery. 
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it to be a decided advance in scientific merchandising practiced 
by many of our largest and ablest companies in all lines of busi- 
ness. There are many benefits for all concerned in this new 
type buying. Much less capital is involved, a greater frequency 
of turnover, markets are far steadier than when seasonal load- 
ing up of supplies occurs, which means speculative buying. In 
many industries it means much more constant employment. We 
have heard the wholesale distributor frequently criticized for not 
anticipating his needs further in advance, but can anyone hon- 
estly blame him for adapting methods that have proven their 
worth not only in his but in other lines of industry? You say, 
and justly so, that the canner is of necessity in a seasonal busi- 
ness and occupies a very different position from the iron or wood 
or cotton manufacturer. As far as the canner goes in his manu- 
facture, I agree with you, but is the canner, as a salesman, in a 
very different position from the other manufacturer as a sales- 
man. 

Is this “hand-to-mouth” or “buy-as-you-need” method of 
purchase permanent or only a passing phase? It was born of 
adversity at a time immediately following the war, when defla- 
tion was at its height and over-production was rampant. What 
will end it or change it to a degree? Many feel it is here per- 
manently, while others think its end will come when consumer 
demand equals or passes production in any line of industry. Be 
that as it may, we must recognize its presence today in our own 
business. I believe the canner must now be brought to realize 
that normally his pack must be marketed over a period of 
months, as against weeks formerly. Of course, the law of sup- 
ply and demand will always operate, and there will be seasons 
of short production, when all goods will move out of first hands 
very rapidly. There will also always be more or less specula- 
tive buying which will move goods at times more rapidly than 
through normal channels, but for the regular year-in-and-year- 
out custom I think the canner shoud be prepared to finance his 
business over a period of months through which his goods will 
go into consumption. No one cares to be told uncomfortabie 
things, but we all must admit that the canning indusrty is the 
most under-financed of any major industry in the United States. 
The canner will have to put his house in order, and either secure 
enough additional capital or credit to properly finance or suffer 
the consequences which seem inevitable. 

It seems hopeless tu try and persuade the canner to curtail 
acreage in order to clear up an over-production. They are all 
strong on having “George do it,” and if nature did not come 
along and help “George” out at times, I confess I do not know 
how many cases would be canned. It does seem that their rea- 
soning at times is analgous to the old fellow who replied to the 
query how he was able to continue selling under cost that he 
could only do it by doing so much of it. 

The banks are just as anxious for the canner to make money 
as is the canner himself, and if the canner will discuss with his 
banker these changed marketing conditions and show the neces- 
sity of receiving extended credit, I feel such credit will be forth- 
coming to the full extent to which it is entitled. Two recent aids 
to financing have been brought about by the excellent work of 
the Tri-State officers, especially your worthy President. 

I refer now to storage in transit granted canned foods by 
the railroad and the United States Government warehousing 
act that last August was made available to the canner. These 
two factors are not practical as replacement for sufficient capi- 
tal, but are intended to relieve pressure for immediate funds and 
prevent the dumping of goods on an unwilling market. 

There is often too great a tendency among canners to rush 
from a depressed article into one that looks promising and is in 
strong demand because of previous short pack. Do not be mis- 
led into obligating yourselves for high prices of materials or 
for larger commitments than you know you can use of any 
article for 1927, because it may at present be in a stronger sell- 
ing position than some other staple you are considering reduc- 
ing. One article reflects either its buoyancy or depression on 
another and for this reason all future sales for 1927 will have 
to be watched very carefully. Then, too, in the study of your 
production, never allow one year’s crop, regardless of its abun- 
dance or shortage, to influence your calculations. Always use a 
five years’ average yield. Many canners having an abnormal 
crop in a single year, immediately calculate that the next year 
will be just as favorable, and frequently sell futures on this 
fallacy, and often, when it is too late, learn that five-year aver- 
age yield is a much safer factor to figure on. 

Let’s every one present go home and really take a serious 
inventory of his own business. Let him study his former pro- 
duction records, his sales against such records, and the capital 
involved in such production. Let him determine, in so far as his 
former sales have indicated, always with due allowances for 
healthy growth, how many goods he may reasonably expect to 


THE CANNING TRADE 


December 27, 1926 


sell at a profit—then determine whether he has the proper cap- 
ital to produce this amount of merchandise. If all these tests 
check favorably, then let him go to it!—pack his goods and label 
same honestly, making each grade easily distinguishable from 
any other, and having the grades exactly as described—even 
poorer grades honestly so-called will not work the harm with 
the consumer that exists today in the confusion and babel of 
present labeling methods—and feel reasonably safe, but under 
no false hope let any man rashly rush into a pack he is not cap- 
able of properly handling. It is fatal both to the canner and 
the industry for packs to be produced on the sole hope of sell- 
ing at cost, the first half as soon as packed in order to have 
enough money to pack the last half, which most likely has to be 
sold immediately, again at cost or less, to pay the can manu- 
facturer, and sometimes the grower. 

President Fooks called attention to the U. S. Warehousing 
Act, which has now been extended to canned foods, and he urged 
the canners to make use of this splendid aid in financing over 
periods of depression. He showed briefly that the cost is mod- 
erate, and the procedure to be followed to make use of it not 
difficult nor intricate. 

He then called upon Mr. James Moore, ex-President of the 
National Canners Association, and a member of the New York 
Canners, Inc., and Mr. Moore responded with one of his fine 
addresses. 

_ He said he thought the showing of the Tri-States in doublin 
its membership in less than a year showed that Association werk 
is at high-water mark in this section, and he looked now for a 
very rapid growth. 

He said he had heard much of the change in buying methods, 
from big lots to the hand-to-mouth method, but that he did not 
believe that future buying had entirely gone out of vogue. It 
was his opinion that particular houses, wishing to secure for 
their private labels just the exact quality and quantity wanted, 
would never cease buying futures, because they know that in 
spot buying they cannot always secure just what they want for 
this purpose. 

He said he did not believe that we could cure all the evils of 
the industry by better financing alone, nor by a study of the dis- 
tribution problems alone. What is needed, he said, is the fullest 
possible knowledge of the outputs of all goods, as quickly as pos- 
sible after packing, and in addition the statistics of the holdings 
in canners’ and in wholesalers’ hands. Intelligent selling can 
only be based upon a full knowledge of the supply and the possi- 
bility of consumption. 

_Tomato products, he said, he thought were in the strongest 
position in years; and he said there has come no such reduction 
in the consumption of canned corn as to warrant prices of 65c 
to 75¢c for canned corn. It is true that sales at cheap prices of 
one item of canned foods has a tendency to blanket the sales of 
other items. 

After taking his seat, Mr. Moore rose to say that the New 
York State Canners had passed a resolution endorsing the limi- 
tations of credits to canners, saying that often what seemed to 
be a kindness to needy canners proved instead a curse, and a 
curse to all the rest of the industry. 

Mr. D. H. Stevenson moved that this matter of credits be 
referred to the Resolutions Committee for action. And this was 
decided. (In conformity with these: instructions the Resolutions 
Committee brought in a resolution along the lines of that laid 
down by the New York Canners’ Association, but the meeting 
“tabled” this motion upon presentation.) 


THE BANQUET 


N Thursday evening, after 6.30, the Get-Together Com- 

mittee, composed as you know of machinery and supply 

men, brokers and others who trade with the canners, 
“pulled” its annual banquet, and they were surely not without 
guests. The big room was crowded, nearly 275 sitting down to a 
very fine dinner—roast turkey and all that goes with it. 

After they had disposed of the good things to eat, President 
Fooks introduced Assistant Secretary of Agriculture, Renick W. 
Dunlap, and he delivered an excellent address at. length, but we 
are afraid he suffered from the anxiety of all present to see the 
“vaudevil” that was to come. This opened with a sleight-of- 
hand artist of better than the average ability, and then came 
the—girls, and they were all girls, with little if anything left to 
the imagination to fathom that fact. They danced and whirled 
and posed, and sang and displayed their cuticle to each last pore. 
And many the bald head, and otherwise, that had attentions 
forced on him that were anything but resented. And many a 
good homebody was heard to say: “Why, that’s her bare skin,” 
and then took a little closer look. And there was no noticeable 
diminution of the crowd while the show was on, albeit there was 
heard some criticism and objection to such shows for the Con- 
vention, afterwards. 
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DO To control the percentage of peas split in thrashing? 
To control the loss of unthrashed peas in the vines? 
YOU To operate your viners at maximum capacity? 
WISH To reduce the friction loss in your viners? 


To reduce your annual replacement of viner parts? 


If you do 


VISIT OUR BOOTH AT ATLANTIC CITY, JANUARY 24th to 28th, 1927 


CHISHOLM-RYDER CO., INC. 


NIAGARA FALLS, N. Y. 
SPECIAL AGENTS 


A. K. ROBINS & CO., INC. JAMES Q. LEAVITT CO. BROWN BOGGS FOUNDRY & MCH. CO., Ltd. 


Baltimore, Md. Ogden, Utah Hamilton, Ontario 


LANDRETH 
SEEDS 


Spot or 1926 Crop Seeds 


WE OFFER 
Corn Okra Cabbage Cucumber 
Beet Tomato Spinach Snap Beans 


Squash Pumpkin Cauliflower Dwarf Lima Beans 
or Any Other Varieties You May Want 
FUTURE OR 1927 CROP SEEDS 
When ready to place your Contract order for delivery after 

1927 crop is harvested, write us for prices. 

If we had not grown good seeds, given fair prices, fair service 
and careful attention to business, we would not be the oldest 
Seed House in America, as this is our | 42nd year in the business. 


We hope all our customers and friends will attend the Atlantic City Convention. 
It will be well worth while. Stop in our booth and see us when there. 


BUSINESS ESTABLISHED 1784 D. LANDRETH SEED COMPANY 
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FRIDAY MORNING’S SESSION 
December 17th, 1926 


M R. L. B. SMITH, Bureau of Entomology, U. S. Department 


of Agriculture, opened the meeting with a talk upon the - 


Japanese Beetle. This pest has taken strong hold upon 
New Jersey and parts of Pennsylvania and is doing great dam- 
age to many fruit trees and other crops. It makes its appear- 
ance about June 15th in Jersey, and lasts until October. In dry 
weather they can fly many miles, and Mr. Smith said that during, 
last summer he asked one of his co-workers to count the beetles 
upon a pavement in the heart of Philadelphia, and it was im- 
possible to do so. They damaged a large variety of plants, 
early apples and peaches, eating the apples down to the cores, 
and detoliating trees and shrubbery as if burned. Means of con- 
trol have been devised and the fight is on, but it is a big fight to 
keep it from spreading, as it means that all truck must be 
guarded, and every auto traversing the infected section has to be 
stopped and examined to see that it is not carrying the beetles. 
A quarantine has been established and it is thought that this 
will be more rigidly established next summer, even to the ex- 
tent, possibly, of prohibiting shipments of early Jersey tomatoes 
to the States south, as that crop meets the beetle at its most 
dangerous time. The Government wants the co-operation of all 
authorities, States and local, as well as of all growers and han- 
dlers of growers’ crops, to combat this dreaded pest. 

President Fooks reported that the Japanese beetles have 
been creeping down towards Delaware and Maryland steadily, 
and that 1,700 grubs have been found in a square yard of soil. 
This will show the seriousness of this pest, for it eats the crops 
clean, leaving nothing. 

Professor Woodbury, of the N. C. A., next spoke upon the 
European Corn Borer, and the Professor is an authority upon 
this terrible scourge. Our readers have had this presented to 
them so often lately, through the reports of other associations, 
that we will not repeat here. But the seriousness of this situa- 
tion cannot be over-estimated, for it is a direct attack upon the 
bread and butter of every one in the country, affecting every 
man, woman and child, whether in the country districts or in the 
cities, and therefore the warfare against it must be general. 
President Coolidge has recognized the danger and a bill has 
been presented to Congress asking for an appropriation of 
$10,000,000 (there was a typographical error in a recent issue in 
which the figure was made to read one million, but it is ten and 
not one), and pressure should be brought by every one upon his 
-representative at Washington to see that this appropriation is 
made, and promptly, as it will take a determined war to meet 
and conquer this pest. It is spreading steadily down into the 
heart of our great grain-growing regions, and has come across 
Pennsylvania as far as Harrisburg, and down to the borders of 
Kentucky, having come in from Canada. 

President Fooks said he thought that the Association should 
pass a resolution endorsing the Government’s action, and this 
was done later on, as you will note. 

Mr. Gunther, representing the William J. Burns Detective 
Agency, next explained that they could sell their services to the 
Association, the secretary paying $15 for a large sign, and that 
thereafter members could have the smaller sign for use on their 
premises at but $3. These signs, as all know, go a long way 
towards protecting property from prowlers and thieves, and are 
especially valuable in the country districts. Burns has agencies 
in all large cities, and they render other services at nominal 
charges, once the membership is attained. 

_ President Fooks then called for reports of the various com- 
mittees. 

The Agricultural Committee, Mr. F. A. Torsch, chairman, 
reported, and his report was so good that Dr. Symons promised 
to have copies of it made and sent to every member. 

The activities of this committee since our convention a year 
ago have consisted in keeping in communication with Dr. Thos. 
B: Symons, director of the extension work, University of Mary- 
land, and also with Dr. Patterson in connection with the pro- 
gram of research work on canning crops by the Experiment Sta- 
tion of the University of Maryland. 

Early in the year Dr. Symons secured Mr. L. M. Goodwin, 
canning crops specialist, to succeed Mr. A. D. Radebaugh, who 
had so faithfully and successfully served us, and the plans of 
work in the interest of the canners of the Tri-States have peen 
continued by Mr. Goodwin along the same lines as heretofore. 

. On May 18th this committee accepted an invitation from 
Dr. Patterson to hold a conference at the University of Mary- 
land, College Park, to discuss a carefully prepared program of 
research work on canning crops by the Experiment Station dur- 
ing 1926, and to look over some of the work already under way 
in the field. This work is under the direction of Mr. Geiss. Our 
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president, Mr. Fooks, joined the committee in this conference, 
and the program as laid out was unanimously endorsed by this 
committee. 

. On July 1st Mr. Goodwin furnished our committee a de- 
tailed report of the field work well under way in connection with 
the tomato-seed-saving project to be conducted at Greensboro, 
Md., and Bridgville, Del.; also regarding the tomato variety 
tests being conducted in nine (9) counties of Maryland, with a 
list of all the varieties, 17 in number. 

November 5th, 1926, this committee was represented at a 
conference conducted by Dr. Symons at the Fidelity Building in 
Baltimore, with all the county agents of Maryland. Our field 
secretary, Mr. Shook, also attended. Each county agent pre- 
sented a report of the progress of the work in the respective 
counties, also stating the various problems existing, and report 
of acreage and crops. Mr. Geise presented at this conference 
tabulated reports of the tomato variety tests which had been con- 
ducted, of which duplicates have been exhibited at this meeting. 
These county agents under the dirction of Dr. Symons constitute 
a fine body of earnest, active young men, all of whom we can 
feel sure are anxious to accomplish best results for the growers 
and canners. 

At this annual convention Dr. Symons has furnished de- 
tailed reports of the work carried on, and financial statement 
with vouchers of expenditures of funds supplied by this associa- 
tion, which latter have been audited by this committee and found 
to be correct and fully covering the subject. Plans have been 
made to continue the work as heretofore, and we think the pros- 
pects are good for further progress and results. 

This association is deeply indebted to Dr. Symons for his 
excellent service to our industry by this indefatigable labors in 
connection with the extension work. 

Dr. Patterson is also carrying on important and valuable 
research work in his department, the experiment station of the 
University of Maryland, in the interest of canning crops. 

The Auditing Committee reported that it found all accounts 
well kept and correct. Its report was accepted and filed. 

Marketing Committee—President Fooks then read a letter 
from Mr. Edw. A. Kerr, regarding the proper use of labels, as 
advertising means, and to inform-the consumer not only as to 
what the can contained, but as to the nutriment value of the 
canned food in vitamins, etc. Mr. Kerr had designed labels along 
the line of his suggestions. and these were passed around 
among the audience. ‘ 

It was moved that the committee continue its work and to 
secure a definite draft of the label, and President Fooks reap- 
pointed Mr. Kerr chairman, with J. R. Phillips, Otto Langrall, 
E. P. Nicholson and Lucius Hires as the balance of the committee 

Dr. Symons endorsed this idea of a proper label and went 
further, suggesting the canners use on their letterheads and sta- 
tionery brief but accurate statements as to the value of canned 
foods, so as to make consumers acquainted with canned foods. 
And he suggested that the committee get up samples of such 
letterheads and other forms. 

Resolutions—Chairman Torsch requested Mr. Hiram Wood- 
ward to read the report of the Resolutions Committee, and he 


did so, as follows: ‘ 
President Fooks 

Whereas, a considerable portion of the epoch-making 
progress which has been made by the Tri-State Packers Asso- 
ciation within the past two years is due to the unselfish devotion 
now, therefore, be it 

Resolved, That the members of this Association in conven- 
tion assembled hereby express their heartfelt appreciation to Mr. 
Fooks for the service which he has rendered the Association, and 
be it further 

Resolved, That a copy of this resolution be maintained in 
the permanent records of the Association. 

Thanks 

Whereas, Messrs. J. B. Alexander, Walter McKaig, Robert 
L. Montgomery, Edward Eckman, Cooper Jessups, William Ely, 
H. L. Cannon, Dr. F. C. Blanck, of the Bureau of Chemistry, De- 
partment of Agriculture, and Dr. W. D. Bigelow, of the Na- 
tional Canners Association Laboratory, kindly assisted and 
co-operated in the grading and scoring of samples of products 
packed by the members of this Association, thereby giving much 
valuable aid to the Association’s work on the establishment of 
standards; now, therefore, be it 

Resolved, That the members of the Association, in conven- 
tion assembled, express their appreciation of these efforts and 
extend to these gentlemen their sincere thanks. 

Whereas, Mr. James C. Moore, of Rochester, N. Y., with 
considerable inconvenience to himself attended the present meet- 
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SEED PEA 


| STOCK 


‘Peas That 
Please’”’ 


7 takes exceptionally good seed pea stock to produce the kind of High Quality 
canned foods that keep everyone, down to the consumer, convinced that 
yours is a line worthy of their continued patronage. We have the kind of stock 
that matures evenly in the field, always uniform, and up to a standard that’s far 
above the average. We're always equipped to meet your requirements. 


NICHOLLS, NORTH, BUSE CO., MILWAUKEE, WISCONSIN 
EASTERN SALES AGENTS 


SEE US AT THE ATLANTIC CITY CONVENTION. 


Brotherton-Kirk Seed Co. 


BOZEMAN, MONTANA 


ZASTROW PINEAPPLE MACHINERY 


Used by the Principal Packers in the United States, Canada, Mexico, 
— Islands, Hawaiian Islands, Cuba, Porto Rico, Australia 
ica etc. 


More than 
Just a Scalder 


E. have never believed in the idea a 
Scalder was merely a Scalder, but 
applied ideas and conveniences demand- 
ed in the more exacting canneries to 
make Monarch a good Scalder. We are 


anxious to show you the benefits of using Monarch 
Scalders--a letter of inquiry will bring full details. 


S.O.RANDALL'S SON 


BALTIMORE, MARYLAND 


Syrupers Exhausters .°. Continuous Cookers. etc. 


“STYLE ‘‘A’’;ZASTROW PINEAPPLE SIZER and SLICER 
Capacit} 7,000 to 10,000 Pines per day. 


PINEAPPLE CORERS, SIZERS and SLICERS 


Zastrow Machine Co. Inc. 
1404-10 Thames Street to 3 Baltimore, Md. 


tary Tomato 


Scalder 
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Wanted and For Sale. 


Thie is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 


Rates upon application. 


For Sale— Machinery 


FOR SALE—One Zastrow Pineapple Corer; one Zast- 
row Pineapple Sizer and Slicer; one Mitchell Double Pine- 
apple Grater—all in first class condition. 

Address Box A-1440 care of The Canning Trade. 


FOR SALE---Large stock new and practically new 
Canning Machinery at bargain prices. Write for catalogue. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FOR SALE— 
1 12 Disc Hawkins Universal Exhauster 
1 Zastrow Hydraulic Hoist 
1 Ayars No. 10 Tomato Filler 
1 No. 10 Burt Labeling Machine. 
Address Box A-1443 care of The Canning Trade. 


FOR SALE— 
1 Ayars Tomato Filler for No. 3 cans 
1 Ayars Exhauster 
1 16 Disc Hawkins Exhauster 
1 Ayars Paddle Washer and Scalder 
Several Copper Jacketed Kettles, from 60 to 350 
gallons. 
Address Box A-1444 care of The Canning Trade. 


Machinery—Wanted 


FOR SALE—Tomato Factory, Land; Warehouse, 
Office Building, and Modern Tomato Equipment, located 
in Worcester County, Maryland. Floor space for more 
machinery. Unusual co-operation on part of growers and 
and a rare co-operative spirit among the canners in this 
community. 


Address T. Sangston Insley, Atty., Cambridge, Md. 


FOR SALE—If interested in buying a Canning Plant in 
the heart of the Tri-State territory, and the best known lo- 
cation for volume production, with plant having large and 
modern equipment, wonderful transportation facilities, large 
acreage obtainable for Tomatoes, Corn, Beans, Pickles, Pump- 
kin, Sweeet potatoes, Peas, Apples, Strawberries and other 
small Fruits and at reasonable terms, write to _ 

Box A-1449 care of The Canning Trade. 


WANTED—Responsible Canning Factory Operator. A 
New Jersey Tomato, Condiment, Fruit and Vegetable pack- 
ing plant, ideally located with ample raw meterial and lab- 
or supply and having adequate up-to-date packing and ship- 
ping facilities, is offered to a thoroughly experienced, practi- 
cal canner of good standing, in a manner providing for pay- 
ment of principal part of the purchase price from earnings 
Over an extended number of years. The present owners 
are essentially a sales organization and would offer to pur- 
chase a substantial part of the factory’s tomato production 
to assist operator, but would make no advances prior to 
delivery of purchases. Property unencumbered. This 
offer by the owners indicates their belief in the possibilities 
of the property under proper management, as it is apparent 
an actual sale will be principally through earnings. 


Address Box A-1450 care of The Canning Trade. 


WANTED—Gallon Body Makers for Sanitary Cans. 
Address Box A-1454 caré of The Canning Trade. 


Seed For Sale 


FOR SALE—100 bu. full measure, 200 bu. Giant 
Stringless, 300 bu. Burpee Stringless Greenpod Beans. 


Attractive prices. Advise. 
W. E. Robinson & Co., Bel Air, Md. 


For Sale—Factories 


CANNERY FOR SALE—Southern Indiana, Tomato 
Section, acreage ample; abundant and cheap help, water, 
power. Reason for selling, pressure other business interests. 

Address Box A-1446 care of The Canning Trade. 


FOR SALE—Fully equipped Tomato Canning Plant, 
in leased building, located Central Tennessee, on Tennessee 
Central R. R. 

Address Box A-1448 care of The Canning Trade. 


Delaware Factory and Farm for Sale--A factory on 
Pennsylvania Railroad lower New Castle County, equipped 
with Corn and Tomato machinery with an average annual 
pack of thirty five to forty thousand cases. Deep well with 
never failing flow of splendid water, ample buildings and 
sufficient warehouse room for entire pack. Farm of 160 
acres on which factory is located is offered with factory or 
will be sold separate. Ample acreage for both Corn and 
Tomatoes can be secured at current rates Business estab- 
lished in 1907 and has been operated every season but one. 
Will be sold at less than replacement value. 

Address Box A-1452 care The Canning Trade. 


FOR SALE—The F. F. Hubbard Canning Factory at 
Canastota, N. Y. This plant has been operated on Peas, 
Corn and Pumpkin, by Mr. Hubbard, including the 1926 
season, and is being offered for quick sale as a going busi- 
ness, due to his recent death. For further details address. 

F. F. Hubbard Estate, Canastota,-N. Y. 


Wanted—Partner 


WANTED —Manager for Tomato canning factory able 
to take financial interest. $2500 will handle. 
Address Box 167, Hollister, Mo. 
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WANTED—Partner to take half interest in canning 
factory in Florida. Plant all equipped for handling Grape 
Fruit, Oranges, Sweet Potatoes, Strawberries, etc. If interes- 
ted write care of Box 101, Burlington, Ontario, Canada. 


Leading authorities, such a Babson and the Manufact- 
urers Record, recognize the South asthe Field of Opport- 
unity, especially in the canning industry, where a canning 
plant can be operated nine or twelve months in the year 
with an abundance of cheap labor. We have a great op- 
portunity for an experienced canner to take charge of the 
best equipped factory in the country. Must have from 
twenty to twenty five thousand dcllars to invest. This is well 
worth your investigation. 

Address Box A-1447 care of The Canning Trade. 


Positions—Wanted 


WANTED—Position as Preserves, Jelly and Catsup Cook with 
over twenty years British and Canadian experience. Knowledge of 
construction and installation work. Willing to go to any part of 
the country. Full particulars on application. 

Address Box B-1441 care of The Canning Trade, 


WANTED—Position by Superintendent of 17 years experience 
in the manufacture of high grade Preserves, Fruit Jams, fountain 
supplies, etc., now employed but wishes to make achange. Invites 
correspondence. 

Address Box B-1435 care of The Canning Trade. 


POSITION WANTED—Experienced manager seeks change of 
position with concern where practical knowledge of, and experience 
in, other aspects of the business besides purely factory production 
will be valued and needed My practical experience includes far1u, fact- 
ory, office and sales; my present position entails management of 
factory, office and sales. 

Address Box Box-1439 care of Fhe Canning Trade. 


POSITION WANTED -Superintendent of 15 years experience 
in the oanning business wants position in factory anywhere. Age 
39. Very good packer of Peas and Tomatoes. Best of references. 

Address Box B-1426 care of The Canning Trade. 


WANTED—Position as Manager or Superintendent, 12 years 
experience, age 37 years. Now employed but would like to make 
change on January Ist. Have been in present position 6 years. 
Understand the handling of fruits and vegetables, warehouse work 
and shipping, a!so oflie work. 

Address Box B-1445 care of The Canning Trace. 


WANTED—To build or install complete or remodel canning 
factory. Open to start at any time. 
Address Box B-1451 care of The Canning Trade. 


WANTED—Position as Superintendent and Processor. 20 years 
experience packing fruits and vegetables. Can install machinery or 
superintend building of canning plant. Can give good reference. 

Address Box B-1453 care of The Canning Trade. 


50 Years of Service to Canners 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore Md. 
BROKERS and COMMISSION MERCHANTS 


ll Canners’ Accounts Solicited for Tip-Top Buyers. 


THE CANNING TRADE 


A CORNER OF ONE OF OUR BREEDING GROUNDS SHOWING PEDI- 


GREED ALASKA PEAS AND A CREW MAKING 
INDIVIDUAL PLANT SELECTIONS 


Clark’s Stock 


Seed Peas 


Leading canners have been putting up 
QUALITY products for many years 
from our stocks. 


It pays to use proven seed. 


We are now booking contract orders 
from 1927 crop and solicit your con- 
tinued patronage. 


STRINGLESS BEANS, CON- 
NECTICUT GROWN SWEET 
CORN and DETROIT DARK RED 
BEET are also leaders in our items 
of production. 


Your inquiries will receive prompt at- 
tention. 


We hope to see you at the Atlantic 
City Convention. 


The Everett B. Clark Seed Co. 


Wholesale Growers 
Milford, Connecticut 


Branch Houses throughout the West. 
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ARE YOU CARRYING 


Full Insurance 


At the low cost of full insurance 
with 


CANNERS EXCHANGE SUBSCRIBERS 
at 


WARNER INTER-INSURANCE BUREAU 


it is not wise to assume any risk 
of financial loss by fire. 


See us at the Atlantic City |Convention. 


LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, Ill. 


CAN PRICES 


1926 Prices 


The American Can Company announces the fol- 
lowing term contract prices, f.o.b. its factories, for 
standard sizes Sanitary Cans for the Central and East- 
ern parts of the United States, effective January 2 
1926. 


26.91 


American Can Co. 


We are now booking orders 
for 1927 delivery — special 
discount and dating at time 
of delivery. 


National Tomato Peeling Machine 


Complete plants for all 
Fruits, Vegetables, Sea Food. 


Write for Catalog. etc. 
See us at ATLANTIC CITY. 


A. K. Robins & Co. Inc. 


Baltimore, Md. 


; Getting Ready for 1927? 


| Livingston’s True Blue 


Tomato Seeds 


SK us for prices on High Grade Canning 
Sorts Livingston’s Stone, Paragon and 
Favorite, also Chalk’s Early Jewel and Great- 
er Baltimore. Can offer a limited quantity of 
the New Marglobe, also the Norton, grown 
from Originators Stock seeds. These later 
are Wilt Resistant varieties. The unfavor- 
able season of 1926 for tomato crops proved 
equally so for Tomato seed crops, hence 
early orders, this season, are advisable. 
Demand quite active. Please state varieties 
and approximate quantities, and will quote 


special prices by mail. Ask for new 1927 
Seed Catalog. 


Livingston’s Seed Company 
Famous for Tomatoes ~ 


Columbus, Ohio 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. Baltimore (unless 
otherwise noted) and subject to the customary discount for cash. ****Many canners get higher prices for their goods; some 
few may take less for a personal reason, but these prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: (t) Thos. J. Meehan & Co. (§) A. E. Kidwell & Co. (*) Howard E. Jones & Co. 
New York prices corrected by our Special Correspondent. 
Canned Vegetables CANNED VEGETABLES PRICES—C ont'e CANNED FRUITS—Continued 

Balto. N.¥- saueERKRAUT? Extra Standard White, No. 3...1.75 1 
Standard, No. 2 1.00 Seconds, White 
White Mam., Peeled, No. 3.15 Standard, No. 3 Selected Yellow, No. 3. 
Green Mammoth, 3.05 Standard. No. 10 3°75 4.50 Pies, Unpeele 1.10 1.25 
White, Large, Peeled, No. 2%...... 3.00 Standard, No. 2............ Pies, Peeled, No. 10 
White, Medium, No. 2%........-+-++ 3.00 Standard, No. 1.40 1.55 PEARS 

White, Small, No. eee Standard, No. Seconds, No. 2, in sees 
ips, e, m.. oO. SQ. ee « 
Tips, White, Small, No. 1 sq....2.90 3.25 Seconds, No. 3, in Water.......1.00 .... 
Tips, Green, Mam., No. 1 sq.... 3.40 3.50 Std. (Green Corn, Dried Limas). 1.25 . Standards, No. 3, in Water.....1.40 1.65 
Tips, Green, Small, No. 1 sq....2.80 3.30 ° eveceese Standards, No. 3, in Syrup..... 1.50 1.70 

SWEET eee Extra Stds., No. 3, in Syrup.... 1.60 
Plain, No. .60 Standard, No. 2%. 21.10 1.35 Bahama, Sliced, Extra, No. 2...1.85 
In Sauce, 18 70.65 Standard, No. 3... Bahama, Grated, Extra, No. 2..1.75 
Plain, No. Standard, No. 4.7 Bahama, Sliced, Ex. Std., No. 2..... 
1.55 1.55 Fancy, No. 2, f.0.b. County..... .95 
4.25 4.50 Fancy, No. 3, f.0.b, County.....1.50 1.40 Hawai Std. No, 2%... 2.30 2.25 
BEANS} Fancy, No. 10, fob. | County... Hawaii, Sliced, Std., No. 
Stringless, Std. Cut Green, No.2 .95 1.05 Std. No. gy i 05 awaii, Grated, Extra, No. 2... 1... 2.00 
Stringless’ Std. Cut Green, No. 10 4.50 5.40 2, ‘Gounty.. Shredded, Syrup, No. 10........ 10.75 
Stringless, Std. Who. Gr. 1.20 1.05 Sta.” No. Extra, No. 10......... 7.50 11.50 
Stringless, Std. Cut Wax, No. 2.1.00 1.00 Ext. Std., No. 3, f£.0.b. Gounty..i.50 orto Rico, No. | 
Stringless, Std. Cut Wax, No. 10. 5.00 5.25 
Limas, Fancy Green, No. 2..... ...- 2.25 Ext. Std., No. 10, f.0.b. County. :::. Black, Water, No. 2............. 
Limas, Std. Green, No. 2........ 1.75 1.75 Std. No. 1 . 
Limas, Std. White & Gr., No. 2.1.60 1.50 Std: No. 1, f.0.b. County. Black, Syrup, No. 
Limas, Soaked, No Std. No. 2, fob. County...... Red, Water, No. 10................. 
Red Kidney, Std No. 2......++.. 00 «(1.15 STRAWBERRIES§ 
Red Kidney, Std. No. 10........ 5.00 Out Std. No. 2%, f.0.b. County...... Extra Standard, 
BEETSt Preserved, No. 2......... . Out 2.30 
Std. No. 3, f.0.b. County........1.40 .... Extra, No. Out 2.40 
Baby, No. 2...... 1.85 2.05 Std. No. 1. see 4.50 5.25 Extra, Preserved, No. aia Out 1.35 
Cut, No. 2....+++- Seconds, No. 2......++ Standard, Water, No. 
5.00 5.50 Std. No. 1, Whole Stock......... 65 15.25 
MO Std. No. 10. Trimmings......... 4.00 4.40 HERRING ROE* 
Sliced, Ca ed Fruit Standard, No. 2, Factory, 18 0z.1.40 1.65 
4.25 4.75 nn 1ts LOBSTER®* 
APPLES*—F. O. B. Factory Flats, 1 Ib. cases, 4 doz.......... 
CORN} 4.00 Flats, % Ib. cases, 4 doz..... ~ 
Std. Evergreen, No, 2, f.0.b. Co. .90 _.95 New York, No. 10........-- OYSTERS* 
Std. Shoepeg, No. 1.00 1.10 Fa. No: 3.00 s 
Std. Shoepeg, No. f.o.b. Co....92% 95 Ma. Ne tandards, 4 1.30 1.60 
Ex. Std. Shoepeg, No. 2......... 1.05 1.10 3.00 Standards, 6 oz...... 
fx. Std. Shoepeg, No.2, f.o.b. Co. 1.00... Standards, 8 2.60 3.15 
Fancy Shoepeg, No. 2, f.o.b.Co.1.15 1.15 PRICOTS Standards, 10 0Z........ccceeeee 2.90 3.30 
Std. Crushed, No. < California Standard, No. 2%........ 2.35 2.25 2.40 
Ex. Std. Crushe alifornia ney, No. 
Ex. Std. Crushed, No.2,f.0.b. Co. .95  .... BLACKBERRIESS§ Red Flat, No. 
HOMINY} Standard, No. 1.35 1.35 Cohoe, Tall, 
MIXED VEGETABLES} Standard, in Columbia, Flat, No. 1........... 
-4.50 5.00 Mai No. 2 2.15 Chums, Talls 
y, Maine, No. 10 12.60 12.00 7 
Fancy, No. 4.65 5.10 SHRIMP* 
OKRA AND TOMATOESt CHERRIESS Dry, No. 1......... 1.50 1.60 
Standard, Red, Water, No. 2... 1.60 Wet, 
PEAS} Red Pitted, No. F. O. B. Hastport, Me., '26 pack 
Ma, 1.65 Sour Pitted Red, 10s............ -.-- % Oil, Keyless 4.90 4.00 
No. 1 Sieve, No. 2, f.o.b. County.1.25  .... California Standard 2%s .........-- ¥% Oil, Key, Carton 6.66 
.20 1.50 California Choice, No. 2%....... 2.90 % Oil, Decorated 5.90 4.50 
No. 2 Sieve, No. 2, f.0.b. County.1.10 .... California Fancy, No. 2%..... 3.20 Tomato, Carton Out 4.75 
No. 3 Sieve, No. 1.05 1.25 GOOSEBERRIESS§ Mustard, Keyless .......... 3.85 
No. 3 Sieve, No. 2, t.0.b. County. .95 1.05 % Mustard, Keyless ............ 
No. 5 Sieve, PEACHESS§ TUNA FISH—Per Case 
econds California Std., No. 2%, Y. 2: lifornia, 
No. 10, No. 4 Sieve 5.25 California Choice, No. 2%, Y. C.2.60 White... 24. 
No No. 3 Sieve California Fancy, No. 2%....... California, White 
. Std. No. 4 Sieve, No. i.... Out 80 Extra Sliced Yeliow, No. 1...... 1.10 1.40 California, 4s, Blue Fin... 
“Ex. Std., No.2 Sieve, No.1 .85  .95 Standard White, No. 2..........1.40 .... California, 1s, Blue Fin... 
Fancy Petit Pois, No. 1......... -95 Standard Yellow, No. 2.........1.40 
Standard, No. 10 1.00 Standards, White, No. See 12" yellow” 13:00 


Maine Sardines where buyer specifies 
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BALTIMORE, DECEMBER 27, 1926 


WEEKLY REVIEW 


The Market Is Playing Santa Claus—The Year’s Acreage and 
Yield of Canners’ Crops Proves Interesting—Take Your 
Pencil and See What You Figure—The Sharks 
Are After Canned Corn 


OLIDAY—Christmas has become so badly commercialized 
that all remembrance of the Christian feast it celebrates 
has been lost with most people, and it has degenerated 

into a spending orgy. For that reason it is not surprising that 
the canned foods markets have been deserted this week. Each 
individual and trader, and every clerk and porter, has been busy 
buying—spending for presents to match the presents that are 
expected in return. This is good for business, and good for the 
individual in cases, because it may make some “loosen-up” who 
would not otherwise ever let go; but it knocks the routine of 
business out of whack for one full week or more. And after this, 
next week—will come the bogy of “inventory taking.” 

So you may expect to read that canned foods have been 
quiet this week. But there has been some buying, as there must 
be buying each week, under present style of marketing. And as 
the consumers are including canned foods in their Christmas 
buying, there will be a big hole made in stocks, and this hole 
must again be filled up. So after the holidays there ought to 
be some buying for all lines of canned foods. 

You may dismiss this week’s market with a report of all 
quiet along the canned foods lines, and few or no changes to 
record. 


But there have been some interesting happenings. For in- 
stance, the Bureau of Agricultural Economics of the Depart- 
ment of Agriculture, have just issued its final acreage, yield and 
production figures on canners’ crops as the week closes. It is 
too late for us to give you all the figures in this issue, but they 
are very interesting. 


For instance, on “tomatoes for manufacture,” which em- 
braces the canning crop, we find that the 1926 tomato crop to- 
taled 260,650 acres, against 289,270 in 1924, and 349,930 in 1925. 
The average yield, however, was but 3.8 this past season, as 
against 4.0 and 5.1 in the previous two years. The result is that 
the total production in tons for 1926 was but 995,300 tons, 
against the 1925 total of 1,772,200, and the 1924 total of 1,148,500 
tons. Now, if you want an interesting problem during your 
Christmas leasure, you can make it upon this basis: 1,148,500 
tons of tomatoes resulted in a pack of canned tomatoes, for 
1925, of 12,519,000 cases; and in 1925, 1,772,200 tons resulted 
in a pack of 19,770,000 cases of canned tomatoes. The question, 
therefore, is what did the 995,300 tons of the past season make 
in canned tomatoes? When we older boys went to school they 
did not furnish us “horses” to help us find the answers; but now- 
adays it seems they publish the answers in the back of the same 
arithmetic, and wishing to be strictly up to date, we therefore 
must add the hint, that the answer ought to be somewhere 


around 10,000,000 cases as the country’s output of canned toma- 
toes in 1926. 


A study of the results in the various States where tomato 
canning is a feature is very interesting, and discloses some sur- 
prises. 

Snap Beans, as they term them, present an interesting study. 
The acreage for the past three years is as follows: 1924— 
25,030; 1925—32,090 and 1926—26,210. And the average yield 
per acre was: 1924—1.8; 1925—2.1 and 1926—1.1. The year’s 
production is as follows: 1924—44,300 tons; 1925—68,000 tons 
and 1926—39,000 tons. Now figure what the pack of stringless 
beans should be, based upon these figures. 


Sweet corn presents one of the “posers.” We were told and 
retold, and assured and admonished, that the yield of corn last 
year—in 1925—was the greatest ever recorded. If that was true, 
we duplicated that again this year to a hair’s breadth. In 1924 
there were 302,790 acres grown to sugar corn; in 1925—393,910 
acres and in 1926—311,640 acres. And the average yields ran 
for the years, in order: 1.7, 2.6 and 2.6. In total production, in 
tons, the figures read like this: 1924—527,800; 1925—1,014,100 
and for 1926—803,000 tons. 

Here again the industry will read with interest how the va- 
rious sections reduced their acreage on corn in 1926—or did not 
reduce it—and some other features that will be found inter- 
esting. 

If there is any article among all canned foods that needs 
opening up and a full understanding more than the canned corn 
market today, we do not know which one it can be. There are 
all manner of crazy rumors running wild, and they ought to be 
killed. There are rumors of low prices and bargain sales and 
what not. And as might be expected when there is no definite 
information in the market to fall back upon, the ghouls of the 
market have their hey-day. We say this because there are a 
good many corn canners who would like to see all statistics 
wiped out. If they had their way, the canned corn market would 
be in utter confusion, and they would have their goods taken 
away from them below cost—and their factories with it. What 
they need most of all is all the truth—all the facts that have a 
bearing upon the canned corn market, and the widest publicity 
given to these. There is never any trouble comes out of truth; 
but no one has ever been able to find the end of the string of 
troubles that come out of lies. 

We have just received a letter from Mr. S. C. Bell, secretary 
of the Waterloo Canning Co., Waterloo, Iowa, and we are giving 
it to you here in full—and with that we will cease this market 
talk, and wish you a very Merry Christmas. 

Auctioneering—Par Excellence 
Waterloo, Iowa, December 30th, 1926. 
Canners, Iowa-Nebraska. 

Gentlemen: The following is a letter Elwood H. Royer & 
Co. are broadcasting to brokers in different sections: 

“If you have any trade that are interested in cheap 
corn, we would appreciate your submitting this business to 
us for confirmation. There is a possibility of placing some 


business for immediate shipment, or posibly delayed ship- 
ment, as late as March 1st. Just exactly what price coulud 
be obtained would depend a little upon the turn of conditions 
among the canners within the next two or three weeks, and 
most all of the offerings that are what we would call ridicu- 
lously low are immediately snapped up, and I had in mind 
that possibly some fo you would appreciate at least an effort 
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on our part to furnish you with a chance at some of this 
cheap stuff in case we were able to locate it. My thought 
was that possibly you have some buyers in your market who 
would give you an order most any time for corn that could 
be bought around 75c to 80c f. o. b. Iowa or Minnesota, sub- 
ject to approval of sample, and let us keep our ear to the 
ground and see if we could not secure confirmation. I would 
liké very much to hear from you along this line, what the 
prospects would be, and if you could estimate how much you 
could sell on this basis with the understanding, of course, 
that we allow you 1 per cent, which is a split brokerage 
on corn.” 

This letter means an earnest attempt to auction off sweet 
corn, not to the highest bidder, but to the lowest, making the 
firm of Royer & Co., of Des Moines, different from most auction- 
eers. We have attended auction sales of almost every concetv- 
able commodity, from cuspidors to threshing machines, and auc- 
tioneers usually make some effort to sell merchandise to the 
highest bidder. ; 

If canners confirm business for this crowd of auctioneers 
you will know in advance you will have accepted the lowest bid 
obtainable on earth or any other place for your corn, in which 
you are the only man who has any money invested. It is hoped 
this outfit will freeze their respective ears before any Iowa-Ne- 
braska packers will be a party to establishing an auction block 
for canned corn. 

Copy of this letter is being sent to “The Canner,” at Chi- 
cago; “The Canning Trade,” at Baltimore, and “The Journal of 
Commerce,” Chicago. 


NEW YORK MARKET 


: By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


THE CANNING TRADE 


Tomatoes Stiffen and Advance—Corn Unsettled—Talking About 
a Differential on Small and Large Orders—Peas Slow— 
Fruits Moving—Bullish on Sardines— 

Tuna Strong 

New York, December 23, 1926. 


HE SITUATION—With Christmas coming at the week-end, 

New Year’s just around the corner, and inventory time im- 

mediately after that, it can be seen that the canned foods 
market is plentifully supplied with cause for the old reliable 
“pre-holiday dullness.” A little interest is being shown in the 
canned foods situation, but the bulk of the actual trading this 
week is centering on holiday lines, such as nuts, dried fruits, 
table delicacies and specialty canned foods. 
-Tomatees Stiffen—With the statistical position of the mar- 
ket greatly improved, and a definite idea of the carry-over ob- 
tainable after the meeting of the Tri-State Packers’ Association, 
prices are showing additional firmness. Packers have evidently 
taken heart and are less inclined to force out their surplus stocks 
at low prices. Current quotations follow: Standard 1s, 60c per 
dozen; 2s, 90c to 95¢ per dozen; 3s, $1.45 to $1.50 per dozen; and 
10s, $4.65 to $5.00 per dozen, all f. o. b. cannery. Jobbers are 
not interested in a large way at the present time, but are ex- 
pected to take hold of the market in sizable volume after the 
turn of the year. 


Corn Still Unsettled—Evidently standard corn is not so well 
off statistically as tomatoes, and price-cutting is still to be noted 
in the trade. Jobbers are interested in corn, but only at a price, 
and according to rumors going the rounds of the market some 
of the packers are willing to “make a price’ to move their goods. 
The quotations mentioned are far below current “going prices” 
on orders of average size, and do not, therefore, represent the 
actual market, although many 200-case buyers expect the same 
price that the packer quotes on a three to five carlot order—and 
in all too many cases get the price. 

A “Sliding Scale’—Canners have often talked the imposi- 
tion of a selling system providing for a differential between large 
end small quantities, but competitive conditions in the industry 
bave been such that the idea never progressed very far. It is 
now clearly evident, however, that “hand-to-mouth” buying has 
come to stay, and, as pointed out in the Trade last week, it is up 
to the canners to adjust their selling policy to this new order of 
things. or example, it is manifestly economically unjust for a 


buyer of 50 cases to get the same price that a carlot buyer gets. 
It is unfair to the packer, and it is unfair to the quantity buyer. 
A sliding scale should be decided upon, which would make the 
l. c. 1. buyer pay, say, 24%c per dozen over the price quoted the 
carlot buyer, and the 50-case buyer 5c a dozen over the price 
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quoted on carlots. Canners could take care of their regular cus- 
tomers who take a large quantity of goods in the aggregate, but 
in small units, but contracting for a quantity rating the inside 
price, stocks to be delivered as called for, and billed at the “going 
price” on date of shipment. The plan would have to be worked 
out, of course, by the packers themselves. 

Peas Slow—There has been little buying of peas reported, 
and buyers appear to be well covered on their immediate needs. 
The pea canners are wisely refraining from forcing the situa- 
tion, and the market therefore holds about steady. 

High-Grade Fruits Moving—High grades of various fruits 
are in good demand from the retail trade at present, stocks for 
the holiday trade being in progress. Fancy peaches, cherries, 
apricots, fruits for salad, pineapple, etc., are all moving well and 
are strong on spot. There is little pick-up business on spot, how- 
ever, most of the distributors being sufficiently well covered on 
their current needs. 


Look For Coast Shipment Buying—California canned fruit 
canners are believed to be carrying over fair-sized stocks of low 
grade canned fruits, and it is expected that the market will 
liven up on these items immediately after the turn of the year. 
Packers have cut their prices on standards, seconds and waters 
in some instances, but jobbers have not been buying in a large 
way, preferring to hold down their stocks until after the com- 
pletion of inventory work early in January. According to re- 
ports, the chains are inquiring for large blocks of low-grade 
fruits, and it is expected that they will take hold of the market 
in a large way early next month. 


Bullish on Sardines—Maine canners are rather bullish on 
sardines, and are talking higher prices. According to a market 
letter sent out by one broker, the increase is due January 8. 
Buyers are not greatly alarmed over the outlook, however, and 
in most instances are adhering to a hand-to-mouth buying policy. 

Salmon Pack—There has been relatively little interest shown 
in canned salmon during the past week, and the market is easy 
on both reds and pins. Spot stocks are ample for the current 
needs of the trade, and little demand for Coast shipment salmon 
is being witnessed on spot. 

Tuna Strong—Whitemeat tuna is practically unobtainable in 
any quantity on spot, and the market is purely nominal as to 
price. Retailers in some instances are reselling their stocks to 
their jobbers at higher prices than they paid originally, in many 
instances at higher prices than those they could realize by sell- 
ing at retail. This, of course, is true only of retail stores in the 
neighborhoods catering to wage-earners, where tuna cannot be 


sold at the high prices which current jobbing quotations neces- 
sitate. 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Trading Light for the Week—Holiday Goods Hold Attention— 
Peach Growers’ Association Also Does Canning and Now 
Reports on Canned Peaches—No Surplus of Jap- 
anese Canned Crab—Coast Notes. 

San Francisco, December 22, 1926. 


HE MARKET—There is but little exciting to report in a 
T market way, buying being rather limited, with transac- 

tions confined to small lots. This is true right through 
the list of fruits, vegetables and fish. Retailers are taking care 
of holiday requirements and wholesalers are intent on keeping 
stocks as low as possible until after inventories. While the gen- 
eral situation is in good shape, there is still some price-cutting 
being indulged in on low-grade peaches, but this is not stimu- 
lating sales to any noticeable extent. Considering the size of 
the fruit and vegetable packs made this year, the unsold sur- 
plus is comparatively small, more than 75 per cent of the output 
—— been moved, with the best consuming period just at 
and. 

Peach Growers—An interesting feature of the recent an- 
nual meeting of the California Canning Peach Growers, held at 
San Francisco, was the presentation of the annual report of 
Manager A. D. Poggetto, outlining the season’s operations and 
market conditions affecting canned peaches. This organization, 
in addition to handling the crops of growers, also does some 
packing, having this work done through regular tanners. This 
enables it to keep in close touch with operating costs and actual 
market conditions. The season’s pack made in this manner 


7 eee to 334,000 cases, of which about 75 per cent has been 
sold. : 
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Manager Poggetto’s report recited that cling peaches this 
year had not been of the best quality, the fruit having run to 
small sizes, owing to previous dry seasons, improper thinning 
and other causes. Much of that delivered to canners was just 
within the specifications for No. 1 fruit and canners made ab- 
normally heavy packs of standards and of grades below stand- 
ard, while the higher grades were packed in comparatively 
small quantities. Prices to growers proved quite satisfactory, 
and it was pointed out that in the five years the organization 
has been in operation members have received an average price 
of $42 a ton for No. 1 cling peaches. During this time no grower 
has suffered a loss through the failure of any canner, nor will 
there be losses of this kind, since the organization has insured 
all canners’ accounts. Since the formation of the organization 
of growers the output of cling peaches has increased on an aver- 
age of 20 per cent a year, and a similar increase is expected for 
several years, at least, as the acreage is steadily being in- 
creased. So far distribution and consumption have kept pace 
with increased production, but growers were warned that as the 
output increases the marketing problem becomes more difficult. 
One of the solutions for this was held to be the production of 
fruit of higher grades, since it is in the better grades that the 
profits lie for both growers and canners. 


Jap Crab—Reports of a weakening in the market for Jap- 
anese canned crab meat are discounted by San Francisco im- 
porters, who declare that the very reverse is true. They state 
that practically all the stock on hand in Japan has been sold for 
export to America and Europe on the basis of opening prices. 
They also point out that the high cost of exchange will have an 
effect on shipments made to this country in the spring, making 
costs about $1.25 a case higher. Stocks in the United States 
are held to be about the same as in recent years, while the con- 
suming demand is greater. Fancy crab meat of the 1927 pack 
will not reach this market until about June or July, and an ad- 
vance in prices on spot stocks before then is predicted by some. 


The Big Town—The importance of Greater San Francisco, 
comprising the five counties bordering on San Francisco Bay, is 
set forth by the Census Bureau, which has completed a manu- 
facturers’ census of this metropolitan area for 1925. There are 
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3,253 manufacturing plants listed, with a total production valued 
at $987,454,000. San Francisco county alone, although very lim- 
ited in area, contributed about one-half of the value of the 
products. The canning trade contributed heavily to the figures, 
but-an itemized report showing the part played by this industry 
is not yet at hand. 

Coast Notes—Plans are going ahead apace for the annual 
convention of the Canners’ League of California to be held at 
Del Monte, beginning with a night session, Wednesday, February 
28rd, and running through to and including Saturday, February 
26th. In advising members of the time and place decided upon, 
Secretary Preston McKinney suggested that the magnificent new 
Hotel Del Monte would provide facilities for the annual gather- 
ing that were beyond compare. The general program will con- 
sist of business meetings Wednesday evening and Thursday 
morning, entertainment and golf Thursday afternoon, business 
meeting Thursday evening, sample cutting Friday morning, 
business meeting Friday afternoon, banquet Friday night, sam- 
ple cutting Saturday morning and golf Saturday afternoon, the 
arrangement being about the same as that of the previous year. 
The cutting bee has become a feature of the California conven- 
tions, and it is believed that this will attract many plant super- 
intendents. 

At the December meeting of the Board of Regents of the 
University of California, President W. W. Campbell announced 
a gift of $1,000 by the California Canning Peach Growers for 
the investigation of diseases of peaches by the division of plant 
pathology, with an additional gift of $1,000 from the Canners’ 
League of California for the same purpose. 

H. E. MacConnaughey, sales manager of the Hawaiian Pine- 
apple Company, Ltd., with headquarters at San Francisco, has 
returned from an extended trip which embraced the leading dis- 
tributing markets of the country. 

Charles W. Haas, president of Haas Bros., wholesale gro- 
cers, San Francisco, has been made a director of the San Fran- 
cisco Convention and Tourist League. 

During 1926 there were 3,460 acres planted to fruits and 
vines in Sutter county, California, according to Horticultural 
Commissioner H. P. Stabler. Of this acreage, 1,383 acres were 
planted to cling peaches for canning purposes. 


MEETING PENNSYLVANIA CANNERS’ ASSOCIATION 


Colonial Hotel, York, Pa. 
December 14, 1926 


HERE was a very good attendance present when Chas. 
C. Summers, Jr., president, called the meeting to order in 
the Hotel Colonial and asked Secretary Wehler to call the 

roll. Several canners took this opportunity to hand in their ap- 

plication. 
The minutes of the last meeting were read and approved. 
Treasurer Flinchbaugh reported on the receipt and ex- 
penses, and the Association was found in good condition. 
Secretary Wehler reported the activities in his department. 


PRESIDENT SUMMERS’ ADDRESS 


President C. G. Summers then made his annual address, as 
follows: 


INCE our last meeting death has claimed one of our mem- 

bers. Mr. D. E. Winebrenner, Sr., died several months 

ago. I had the pleasure of knowing Mr. Winebrenner 
many years ago. At that time he was a member of one of the 
oldest and most representative Baltimore houses. He was for- 
tunate in at all times having the confidence and respect of his as- 
sociates. I feel sure that everyone of us sympathizes with his 
son and grandson in their loss. 

While canners generally now look back upon their 1926 busi- 
ness with a feeling that the year has not been a satisfactory one, 
yet there are some bright spots. 

As you all know, the Pennsylvania Canners Association has 
solved the serious question of working in harmony with the 
Pennsylvania Department of Labor and Industry. Twelve 
months ago many of us thought this would be impossible, yet at 
this time I am very sure every one of us believes the require- 
ments of the Pennsylvania Department of Labor and Industry 
have helped us to put our canning industry on a higher plane. 
We can publish to the world that we are operating under a 
license granted by the state, that is granted only after careful 
inspection, and sanitary and working conditions found to be 
practically perfect. This puts Pennsylvania canners a step fn 
advance of some other sections, and on at least an equal basis 
with the best sections. The thanks of this Association are es- 
pecially due to Mr. Samuel B. Meisenhelder, our counsel, for 
bringing this condition about. 


For the second time the Pennsylvania Canners Association 
has joined in a Canned Foods Week. In 1925 a number of us 
subscribed a little money, and let it go at that. In 1926 our 
good friend, Burt Teed, was made chairman of the Canned Foods 
Week Committee at York. Owing to Burt’s not being well, his 
son, Raymond Teed, did most of the actual work, assisted to a 
slight extent by the officers and members of your Association. 
Raymond’s efforts stirred some of us up, I am glad to say, with 
the result that a number of our members tried to make a real 
Canned Foods Week in other markets. Melvin Wehler deserves 
a great deal of credit for what he accomplishd in Littlestown. 
Raymond Teed deserves the greatest credit in the world for the 
results he secured in York. The part the Pennsylvania canners 
took in Canned Foods Week has become generally known and 
was remarked upon at the recent meeting of the directors of the 
National Canners Association. All of this is good work and 
helps create a bigger market for canned foods in general and for 
Pennsylvania canned foods in particular. 


While the Pennsylvania Canners Association has not as yet 
made much headway with the Pennsylvania State College of Ag- 
riculture and with the Extension Service, yet we have made a 
start with them and they are showing quite a little interest in 
the canning industry. As you know, a committee of your mem- 
bers visited State College during last June. I have every reason - 
to believe that we can secure the most active co-operation of 
both Pennsylvania State College and the Extension Service, and 
this should be of great help to all of our canners and to their 
growers. 

We are now about to start another year, and I think it will 
not be out of place to make some very plain statements. 

This Association is your association—it can be made of real 
value to every member, especially to the canner members. To do 
this the canner members must take an interest in the Associa- 
tion and be prepared to work actively to help make everything 
that arises something that will improve their business. Your 
directors and officers are not miracle workers. Sometimes the 
subjects we endeavor to handle are tedious and hard to solve. 
The earnest effort of every member to solve these troublesome 
questions is the thing that makes Association work worth while. 
Unless you are willing to co-operate and help in the work, this 
Association is an expense to you of ten dollars per year, and 
nothing more. If you are willing to help in the work you can 


make the Association a profitable one to you in your business. 
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To my regret the canning business at present is in a very 
unsatisfactory condition. In spite of all of the advice given 
early this year to reduce acreage and reduce packs, we have 


had the second largest corn pack in history and the third largest 
pea pack in history. 


In 1925 the pack of Corn was the largest ever known— 
practically 25 million cases. In 1926 a pack of over 19 million 
cases reported. The total of these two years equals more than 
any three previous years’ pack. We generally believe that 
low prices led to a greater consumption of canned corn in the 
past. twelve months than ever before, but at present the corn 
market is in deplorable condition; and I have just heard of a 
sale of large block Crushed Corn at 65c a dozen, cannery. This 
reported sale was made by a canner less than 100 miles from 
York. It shows that canner a very heavy loss certainly. 


During the past season I believe nature did more than the 
Canners were willing to do in the way of reducing the 1926 
Tomato pack. We all knew of the tremendous Tomato pack of 
1925 and the depressed condition of the tomato market. It 
is fortunate that we had the heavy and long continued rain 
during last August and September as these weather conditions 
undoubtedly destroyed and enormous quantity of tomatoes. No 
figures have been issued as to the 1926. tomato pack. The 
general opinion is that about ten million c/s No. 3s basis were 
packed. Right now it would seem that too many were packed 
as the market for tomatoes is in a depressed conditions, and 
I have just been told of the sale of a block of No. 2s represented 
as Standards at 82%c per dozen. 


In planning for the 1927 season it is certainly desirable 
that every canner look the facts squarely in the face. You 
should make an estimate of the quanity of goods you can sell 
and that you are reasonably sure of selling to trade you have 
established, and then make your preparations to pack to cover 
such trade only. The canners themselves have destroyed the 
confidence of the Wholesale Grocers and other buyers in the 
wisdom of buying future goods. Recently one of the largest 
wholesale grocers in the U. S. made a statement to a gathering 
of canners, about as follows: 


“My house has believed in the buying of futures and has 
bought them liberally in the past. For several seasons we 
have found that after we took in our future purchases at prices 
which we supposed paid the canner a profit, the market prices 
dropped due to the insistance of canners, with surplus stock, 
to sell such surplus stock immediately after canning season. 
This pressure to sell resulted in breaking the market prices 
anywhere from 5c to 25c per dozen and effectually prevented 
us from selling the goods we had bought as futures at a profit. 
We have taken serious losses in marketing many of our future 
purchases. Unless we can see that the policy followed by many 
canners in the past who force their surplus goods on the mar- 


ket at any prices they will bring immediately after the canning ~ 


season will be discontinued, we will be forced to buy from hand- 


to-mouth only, buying at market prices at time of purchase 
whether they be high or low.” 


Such statement must convince every canner here that he 
must prepare in advance to cover his financial requirement 
without forcing his goods on the market when the buyers are 
not interested in purchasing. We now have the Storage in 
Transit proposition and the thanks of every member of this 
Association is due to Mr. Harry M. Ruff for the efforts he 
made to have this storage in transit proposition extended to 
this territory. Unfortunately, we have no suitable public storage 
facilities in York and as far as I know none in Littletown, nor 
at other points in this territory. Many of the goods packed 
at canneries located on the Md. & Pa. R. R., and some goods 
packed at canneries on the Northern Central Division of the 
Pa. R. R., and on the Stewartstown R. R., could be stored at 
York if we had a suitable public storage warehouse here. You 
may be surprised to learn that approximately 500,000 cases of 
Canned Foods are shipped annually from Littletown. A suitable 
public storage warehouse there would be considerable value 
to the canners. It might be that other public storage ware- 
houses could be located at points in this territory that would 
be available to canners who could not use warehouses in York 
or Littletown to advantage. I think our Directors and Officers 
should immediately make every effort to have suitable storage 
warehouses built at York and Littletown unless suitable frost 
proof buildings located on the tracks can be found that are 
available. After getting these warehouses then we should in- 
terest the bankers in Negotiable Warehouse Receipts of these 
storage warehouses as being desirable collateral. In this con- 
nection bear in mind the U. S. Government has recently made 


Negotiable Warehouse Receipts for canned foods preferred 
collateral. 
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A committee of this association should confer with repre- 
sentatives of the Pa. State College of Agriculture and with the 
Extension Service, and invite represenatives to a meeting in 
January to give us the latest information as to the best variety 
of seed, the best method of producing early Tomato plants and 
the best methods as to growing, fertilizine and handling all 
canners crops. They are ready and willing to do this. All 
it needs is for us to show sufficient interest. 

Every canner here must give more attention to figuring his 
cost. The National Canners Association, in the near future, 
will publish a pamphlet giving the latest and most up-to-date 
information on this subject. Mr. Wm. Silver, Chairman of the 
Committee who prepares this pamphlet deserves the thanks 
of every canner. He has made the matter of cost accountinig 
so simply that anyone with any knowledge of bookkeeping can 
absolutely and accurately figure his cost. It is true this figuring 
of cost can be done better after the books have been kept in 
the way this pamphlet outlines for one or two years so as to 
give you the benefit of past experience, but the system can be 
used by anyone who has never figured cost accounting or never 
even kept a set of books previously. I believe we can count on 
having forms for cost account ready for distribution to our 
members at our January meeting. Many other questions should 
receive attention. The matters I have outlined above seem 
to me the most important. Either we must solve these various 
questions or else cease to be canners. This last may come 
voluntarily to some and thru bankruptcy to others. Competi- 
tion is becoming keener every year. The manufacturing ca- 
pacity of canners in this country is very much greater than 
the present consumption of canned foods. We can to some 
extent help to increase consumption if we will de everything in 
our power to make every can of goods we pack of sufficiently 
good quality as to certainly please consumers and lead to in- 
crease demand. Everyone of us should endeavor to establish 
a trade for the goods he packs. Why not take a little time and 
call on your Wholesale Grocers and other buyers and endeavor 
to prove to them that they need your goods and get their orders? 
It will pay everyone of us to look upon canned foods week as 
the occasion annually of doing ourselves a wonderful amount 
of good, and I hope that during 1927 every member will work 
earnestly to make canned foods week a wonderful success in his 
own section and also with the trade he supplies. We should 
not only contribute to the canned foods week expense fund in 
cash but also in time and work. 

It will pay every canner to take at least two of the canning 
trade papers. Our good friend Arthur Judge publishes The 
Canning Trade. My good friends Mulligan and Shaw publish 
The Canner. Both of these publications are good. By reading 
every issue carefully, you can keep posted as to market and 
other conditions, and this information will be of real value to 
you. 

I want to thank the members, Directors and Officers of this 
Association for their interest and cooperation during the past 
year and to express the hope that every’ one of us will be able 
to say a year from now that we have had a real satisfactory 
year. 

Mr. Radebaugh, of the American Can Company, next spoke, 
and gave a practical talk on the importance of obtaining the 
right kind of tomato plants, outlining the necessity of selecting 
the proper varieties. He also explained to the canners the as- 
sistance being rendered them through the agricultural colleges 
as well as by the U. S. Department of Agriculture. Mr. Rade- 
baugh also instanced the value and importance of cutting and 
grading samples of the goods, and suggested that the Assocta- 
tion take up this feature. 

Mr. Raymond Teed, of the H. M. Ruff Company, followed 
with a talk, and thanked the canners for their co-operation and 
assistance in Canned Foods Week. 


Mr. Root, of Williams & Root, made an interesting talk on 
advertising, and explained the radio broadcasting which was 
done during Canned Foods Week. He likewise touched upon the 
work which is being done to educate the retailer in the truths 
about canned foods. + 

Mr. Harry M. Ruff also spoke, praising the officers for their 
good work and urging a continuance of them during the coming 


year. 
THE ELECTION 


President, Charles G. Summers, Jr. 
1st Vice-President, H. M. Ruff. 
Second Vice-President, Scott Silver. 
Secretary, M. B. Wehler. 


Treasurer, J. M. Flinchbaugh. 


Directors for three years, M. E. Knouse, Hall Ransing, R. 
D. Snyder, C. C. Lippy. 


These officers were elected from the floor by unanimous vote. 


‘i 
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AFTERNOON SESSION 


RESIDENT Summers introduced the subject on ware- 
housing and insurance and spoke of the need of good ware- 
houses, so that the canners might put into force the opera- 

‘tion of the U. S. Warehousing Act in securing loans. 

Mr. Buckey of the Merchants Warehouse Company of 
Philadelphia, explained the operation of the warehouse and how 
canned foods can be handled. 

A committee was appointed on warehousing with E. M. 
Ruff, Chairman and H. F. Dodrer, E. G. Ruff, John F. Schultz 
and President Summers as the balance of the Committee. — 

It was decided to hold the next meeting of the Association 
at the Colonial Hotel on January 11th, 1927, and all were urged 
to be present at this meeting. 


THE ENTERTAINMENT 


The Get-Together-Club went up to York to entertain the 
Pennsylvania Canners and did so in a right royal manner. They 
first served an excellent dinner and then brought on a troupe 
of vaudeville actresses, mainly, that made a big hit with the 
entire audience. This is the same troupe that appeared before 
the Tri-State Meeting the next day and the comments made at 
that time apply here, except that some of the Pennsylvanians 
came down to Philadelphia to have another view of the dancing 
ladies, apparently. 


CAN COMPANIES EARN LESS 
Profits for 1926 Under 1925 Totals, Owing to Lower Prices— 
Volume for 1926 Sets New Record 


Although gross sales of can companies in 1926 probably 
reached the highest level on records, earnings of the two leading 
producers will not be as large as in 1925, the previous banner 
year, according to the Wall Street Journal. This is due largely 
to a reduction in packers’ can prices instituted early in the year 
by the American Can Company and followed by its competitors. 

American Can Company in 1925 earned $32.74 a share on 
the 422,233 common shares then outstanding. This is equiva- 
lent to $5.45 a share on the 2,473,998 shares now outstanding 

Earnings for 1926, according to the Wall Street Journal, 
will probably fall below $5.00 a share. 

Continental Can Company is expected to show between 
$8.00 and $9.00 a share on its 476,552 common shares, against 
$20.81 last year. 

In view of the reduction in earnings, it is considered un- 
likely that either company will pay an extra dividend this year. 
American Can Company directors meet for dividends the last 
week of the month. The current rate is $2.00 a share annually. 
Continental Can’s meeting is not until about the middle of 
January. The dividend rate is $5.00 annually. A year ago 
Continenta! paid $1.00 extra. 

Another factor against extra dividends by Continental 
just now is the fact that the company has just entered the 
Pacific Coast field, territory formerly left to its competitors. 
It purchased the Los Angeles Can Co., and will probably build 
or acquire other plants along the Wester Coast. This will 
naturally necessitate the tying up of funds in plant, but should 
- later benefit stockholders materially. 

Both concerns have shown an excellent earnings record 
for the past 18 years. In not one of these years has either 
failed to earn a balance for its common stock. Following table 
shows net earnings for common stock each year since 1913, 
with share earnings on the amount of stock outstanding at the 
close of each year: 

American Can Continental Can 
Net for com. A com. share Net for com. A com. sh. 


$13,503,705 $32.74 $5,152,617 $10.81 
8,455,601 20.50 3,648,069 8.10 
8,096,763 19.63 3,355,976 9.18 
7,547,019 18.30 2,871,890 7.97 
1,141,530 2.70 506,874 3.77 
1,944,587 4.71 1,241,587 9.20 
| 2,293,894 5.56 2,306,411 17.08 
3,114,496 7.55 1,871,794 13.87 
LL 9,006,529 21.84 2,936,402 29.36 
1) 5,076,651 12.31 1,790,317 22.37 
2,142,942 5.19 964,114 12.05 
1,489,842 3.61 855,080 10.69 
1,096,586 2.60 390,328 4.88 


And both companies maintain a strong working capital 
position. American Can’s working capital at the close of last 
year was $42,088,229, equal to $17.01 a share on the 2,473,998 
present outstanding junior shares, while Continental’s working 
capital of $15,688,932 -on January 1, last year was equal to 
$32.92 a share on its 576,552 junior shares. , 

At current market prices American yields 3.77 per cent and 
Continental 6.66 per cent. 
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HERE IS WHAT ADVERTISING IS 


NOTABLE tribute to the economic value of ad- 

A vertising was given by President Coolidge in ad- 

dressing the Annual Meeting at Washington, on 

October 27, of the American Association of Advertis- 
ing Agencies. 

Among the high points of this speech, to which 
your thoughtful attention is asked, are the following 
verbatim excerpts: 

Advertising is the life of trade. 

Advertising creates and changes this foundation 
of all popular action, public sentiment or public 
opinion. 

Mass demand has been created almost entirely 
through the development of advertising. 

Modern business could neither have been created 
nor can it be maintained without advertising. 

It is on this foundation of enlarging production 
through the demands created by advertising that very 
much of the success of the American industrial system 
rests. 

Advertising is basically a form of education. 

It is not economic waste. 

It ministers to the true development of trade. 

The uncivilized make little progress because they 
have few desires. The inhabitants of our country are 
stimulated to new wants in all direcions. 

The adverisers are molding the human mind. Those 
who write upon that tablet are writing for all eternity. 

These epigrammatic utterances by the President 
tersely controvert the contentions of opponents that 
advertising is an expensive selling method—an eco- 
nomic waste—a tax on the consumer. 


MEETING TRI-STATE PACKERS’ ASSOCIATION 
(Continued from page 26) 


ing of the Association and gave his usual helpful and construc- 
tive advice and counsel; now, therefore, be it 

Resolved, That the members of this Association, in conven- 
tion assembled, extend their thanks and appreciation to Mr. 
Moore for his continued service to this Association and to other 
organizations connected with the canning industry. 


Whereas, the Get-Together Committee of the Canning Ma- 
chinery and Supplies Association have most graciously acted as 
host at certain sessions of this convention, and as usual have co- 
operated fully to make it a success; now, therefore, be it 


Resolved, That the thanks of this Association be extended 
to the Canning Machinery and Supplies Association and to the 
Get-Together Committee. 


Del-Mar-Va Congress 


Whereas, the Board of Governors of the Del-Mar-Va East- 
ern Shore Association, at a meeting held on December 13, 1926, 
adopted the following resolutions: (See Executive Session.) 

And in a letter of Dec. 14th transmitted their invitation to 
this Association to join with the Del-Mar-Va Eastern Shore 
Association in issuing the call for the congress and sponsoring 
same; now. therefore, be it : 

Resolved, That this Association, in convention assembled, 
express its approval of the desirability of holding said congress 
and accept the invitation to join therein; and be it further 

Resolved, That the President of the Association be empow- 
ered to appoint such committee to represent the Association at 
the congress as may be required or desirable. 


Whereas, the Board of Governors of the Del-Mar-Va East- 
ern Shore Association, at a meeting held on Decemger 12th. 
1926, adopted the following resolutions. (See Executive Session.) 
And in a letter of December 14th transmitted same to this As- 
sociation; now, therefore, be it 

Resolved, That the Tri-State Packers Association, in con- 
vention assembled, acknowledge the value to the canners of the 
peninsula territory of the work which the traffic bureau of the 


ere Eastern Shore Association has done; and be it fur- 
ther 
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PEA GRADERS 


Menufectured and Seld by 


Sinclair-Scott Company 


Baltsmeore, Maryland. 


and BOXERS 


and Knapp Service are available to 
Canners everywhere in the United 
States and Canada. 


‘Chicago 

Baltimore 

San Francisco 

Salt Lake City 
Hamilton, Ont., Can. 


GPERED H.KNAPP CORPORATION 


LABELING BOXING MACHINES 


GENERAL OFFICE AND FACTORY 
RIDGEWOOD, NEW JERSEY 
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Resolved, That the officers of the Association be instructed 
to continue financial support of the trattic bureau during the 
coming year, at least to the extent previously undertaken, and 
to such additional extent as the finances of the Association will 
permit in the judgment of its executive committee. 

Crop Market News Service 


Whereas. the fresh fruit and vegetables industry now enjoy 
the facilities of the Market News Service of Bureau of Agricu- 
tural Economics of the United States Department of Agricu.- 
ture; and 

Whereas, it is realized by this Convention that a similar 
service, to cover weekly reports of arrivals of all canned fruits 
and vegetables, and from what states, in the folowing markets: 
Boston, New York, Philadelphia, Pittsburgh, Washington, Bal- 
timore, Cincinnati, Cleveland, Detroit, Chicago, St. Louis, Kan- 
sas City, Denver, Salt Lake City, Los Angeies, San Francisco, 
Portland, Seattle, Minneapolis, St. Paul, Omaha, Dalias, Hous- 
ton, New Orleans, Atlanta, Jacksonville, Richmond, Louisviule, 
Rochester, Grand Rapids, would give invaluable aid in the or- 
derly marketing of canned fruits and vegetables; therefore be it 

Resolved, That the President of this Association be empow- 
ered to invest authority in a committee of three to work through 
the Secretary of the National Canners Association to the end of 
securing this service through the Department of Agriculture. 

Corn Borer 

Whereas, the Tri-State Packers Association endorse the na- 
tional movement recently inaugurated to prevent the further 
spread of the European corn borer; therefore be it 

Resolved, That our representatives in Congress be earnestly 
requested to support the appropriation needed to carry on this 
work as vigorously as possible; and be it further 

Resolved, That a copy of this resolution be transmitted to 
the representatives in Congress from the three states represented 
by this Association. 

Whereas, in the development of the canning industry there 
are innumerable problems of a technical character that can only 
by solved by painstaking investigations in properiy equipped 
laboratories; and 

Canning Crop Building 

Whereas, the President and Board of Regents of the Uni- 
versity of Maryland, and urge the Governor and the members 
of the Legislature to consider favorably this request; and be it 
further 

Resolved, That a copy of this resolution be sent to the Presi- 
dent of the University, the Chairman of the Board of Regenis 
and the Governor of the State of Maryland. 


U. S. Warehousing Act 

Whereas, the Department of Agriculture has extended to 
canned foods, in response to this Association’s request, the bene- 
fits of the United States Warehouse Act; therefore be it 

Resolved, That the Tri-State Packers Association tender its 
thanks to the Department of Agriculture for this consideration, 
and be it further 

Resolved, That a copy of this resolution be forwarded to the 
Secretary of the United States Department of Agriculture. 

Formulation of Standards 

Whereas, definite standards and definitions are desirable 
for the proper conduct of any industry and trade; and, 

Whereas, same are required for the canning industry if it is 
to avail itself of the benefits of the United States Warehouse 
Act; now, therefore, be it 

Resolved, That this Association approve preliminary steps 
‘already taken by its officers and committee looking forward to 
the formulation of such standards, and instruct and empower its 
officers and its Executive Committee to carry this work forward 
to a conclusion with all possible dispatch,*in such manner as 
they may deem most advisable; their efforts to be co-ordinated 
with those of other agencies working to the same end, in order 
that if possible said standards may be national in scope and 
hence applicable to the whole canning industry; and be it further 

Resolved, That in the event standards of national scope are 
not promulgated within a reasonable time, ihen the officers and 
Executive Committee of this Association are instructed and em- 
powered to formulate standards for goods packed by its members 
in order that they may avail themselves of the benefits of the 
United States Warehouse Act. 

Report of Grading Committee—Secretary Shook said there 
was no need to comment upon the cutting and grading, as it sur- 
passed their fondest expectations and took the greater part of 
the convention time to complete. As yet he had not been able to 
get all the figures madeout. 

There were exhibited 93 samples of canned tomatoes, of not 
less than two cans each; 48 samples of canned corn, 32 samples 
of cannd peas, 10 samples of stringless beans and 8 samples of 


THE CANNING TRADE 


December 27, 1926 


lima beans, and 25 samples of other canned products, including 
pumpkin, spinach,- sweet potatoes, beets, succotash, apples, 
pears, etc. 

So far as the tabulation has been possible, up to the time of 
reporting, Secretary Shook reported: He had promised that 
there would be no names mentioned in the wards, but the report 
upon each sample will be mailed to the owner of the goods, so 
that he will know just how his goods graded. 


Tomatoes: 
No. 3s 
State. Can. No. Rating. Average. 
New Jersey see 1 97 
New Jersey... 36 2 96 
Maryland . 24 92% 
No. 
Maryland 97 
Maryiand 93 
No. 10s 
5 2 79 
Shoepeg Corn. 130 7 84 
138 2 78 
128 3 76 
Crushed Corn: 161 1 88 
152 2 85 
159 3 79 
Country Gentleman: 188 | 1 86 
185 1 bz 


The grading numbers on the corn proved a genuine sur- 
prise, because there was undoubtedly much fancy corn displayed, 
but there was a wide variance of opinion among the judges, and 
the figures were arrived at by averaging their figures. This 
will account for their lowness. 


THE ELECTION 


Chairman Cannon, of the Nominating Committee, reported 
as follows: 


President: Edgar P. Nicholson, Milford, Del. 
Vice Presidents: G. E. Diament. for New Jersey; A. O. 
Saulsbury, for Maryland; Hervey Hall, for Delaware. 


Executive» Committee: New Jersey, L. S. Hires, Edmund 
Shrimp, M. Wagner; Delaware, I. Stephany, George Draper, E. 
M. Records; Maryland. N. H. Fooks. F. A. Torsch, William 
Silver, F. Hall Wrightson. F. O. Mitchell, George W. McComas 
and J. Richard Phillips 


Newly-elected President Nicholson said that it is always 
hard to fill a good man’s shoes, and especially when the man 1s 
as large as the retiring President, but that he would do the hest 
he could, and that he would expect success only if all members 
would continue their fine support of the Association 


Mr. Silver said he was sure the Association felt grateful 
to the machinery and supply men for their fine support of the 
Association, and it was moved that a vote of thanks be given 
them. This was done. 

President Nicholson announced a meeting of the Executive 
Committee immediately after the close of this meeting, and with 
this the Convention adjourned. 


NOTE—The Executive Committee Meetings will be published next 


week. 
ed or plain—for all your 


CANS 
canning needs. 


WHEELIN G CAN COMPANY, 


Wheeling, 


_ Sanitary cans, lithograph- 


West Virginia 


? 
—Since 1913— Reference: Equitable Trust Co., Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baitimore, Md 


? 
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Fill These Cans 
And avoid any 
Leak in Your Profits! 


New, 6th and Culvert Streets 


HEEKIN CANS 


After all, it is Profit that makes any business successful. Canners who 
enjoy steady profits depend upon the can they use as well as the product they 
pack. Heekin Cans stand up under the test—strong, durable, well constructed 
cans that effect a real saving to the canner. 


Heekin Cans fill every requirement. If you are packing fruits or vegetables, or 
any other product—you will find a Heekin Can especially made for the particu- 
lar need of your business. 


Heekin Cans are shipped in reinforced, corrugated boxes—light in weight but 
strong and substantial. Heekin Cans are delivered to you with a saving on 
original box cost and freight charges. 


We will be glad to assist you. Give us complete information as to your 
needs and we will send you prices. Write us today. 


THE HEEKIN CAN CO. 


Cincinnati, Ohio 
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A beautiful 
label helps sales 


ANY sales over the counter are decided at 

the moment of purchase by the appear- 
ance of the label. Does your label really help 
sell your product ? \ 
‘Labels should suggest that the contents are 


dainty and tasty. We make labels that do this. 
Weite us for particulars. 


CONSULT OUR 
‘TRADE MARK BUREAU 

The courts have decided that brand names 
and trade marks are valuable property. No new 
brand should be adopted without investigation. 

We maintain a Trade Mark Bureau, which 
contains over 829,000 brand names, "a 
all’ registered brands. 

i We search titles and help onan against 
infringement. We make no charge for this 
special service. 


The United States Printing 
& Lithograph Company a 


CINCINNATI 
55 Beech St. 


BROOKLYN 
70 N. 3rd St. 


BALTIMORE 
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SMILE AWHILE 


There is a saving grace in a sense of humor. 


: aaiasies your mind—and your body. You’ll be bett tally, 
physically—and financially 


Send in YOUR contribution 


All are welcome. 


HARD HEARTED 

The lady had lost her husband and had given in- 
structions to the stonemason as to the wording on the 
tombstone, the ending to be “Rest in Peace.” In the 
meantime, her late husband’s will disclosed the fact 
that she had been somewhat shabbily treated. 

She rushed round to the stonemason and told him 
to omit the words “Rest in Peace.” 

“I’m very sorry,” he replied, “but they have al- 
ready been carved.” 

“Oh, well,” said the lady, “add ‘Until We Meet 
Again’!” "Public Service. 


PUGNACIOUS 
“I’m very careful; I always send my children out 
of the house before I quarrel with my husband.” 
“The little dears, they look so healthy from spend- 
ing their time in the open air.”—-Exchange. 


MUNICIPAL BENEFIT 
Irate Citizen (from his bedroom window)—Say, 
you down there; who are you talking to? 


Intoxicatea Romeo: Nobubby ’n pertic’ler. I’m 
jest broadcastin’.—Exchange. 


FAST 


“And how long were you engaged to Fifine ?”’ 


“T don’t know. I forgot to look at my watch.”— 
Buen Humor, Madrid. 


SLIGHTLY. 


He had spoken to her on the street and she was 
properly insulted. 

“T don’t know you from Adam,” she exclaimed, in- 
dignantly. 

“You ought,” he retorted many, “Tm dressed dif- 
ferent.’”’—Public Service. 


THE CANDID CRITIC. 
Artist—Here I have tried to express poverty in all 
its wretchedness. What do you think of it? 
Critic—I have never seen anytliing more wretched. 


DUE TO STYLE. 


A tramp who had been on the road for years ap- 
plied for work in a village, secured a job and kept it. 
One day the local constable asked him: why he had quit 
the road. 

“The styles druv me to it,” was his answer. “A 
feller gzve me a pair of these be!l-bettemed pants. I 
never got another hand-out. I couldn’t look pathetic 


any more.’”’—Louisville Courier-Journal. 


HE COULD. 


“Can you drive with one hand?” asked the girl in 
a gentle voice. 
“You bet I can,” he answered eagerly. 


“Then have an apple,” she said sweetly.—Public 
Service. 


F 
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WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them 


vices. 
con Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
APRONS (factory), Acia, Water Proof. 
Phil Bmrich, Cincinnati. 


BEAN SNIPPER. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


BEET MACHINERY. 
Ayars Mach. Co., Salem, 


ode 
Cang. Mchy. p Wis. 
A. K. Robins & Co., 


timo: 
Baskets, Wire, Scalding, Etc. 
EUTS, Carrier, Rubber, Wire, Ete 
er, Ru a 
Porte Mat and M La Porte, Ind. 
Bean Cleaners. a Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed 


BELTING. 
BOARD, Corrugated Wrapping. 
Hinde & Dauch Paper Co. “. Sandusky, Ohio. 
BLANCHERS, Vegetable and Fruit. 
Ayars Mach. Co., Salem, N. J. 
Berlin- an "Co., Berlin, Wis. 
bins & Co., Inc., 
Corp., Chi 
Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 
re Renneberg & Sons Co., Baltimore. 
K. Robins & Co., Inc., Baltimore. 
& Co., Baltimore. 
Bottle Caps. ‘See Caps. 
Bottle Cases, Wood. See Boxes, Crates 
Bottle Corking Machines. See Bottlers Mcy. 
BOTTLERS’ MACHINERY. 
Ayars Mach. Co., Salem, N. J. 
Edw old Co., New York City. 
Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 
BOX (Corrugated) SEALING MACHINE. 
A. K. Robins & Co., Inc., Baltimore. 
Boxes, Corrugated Paper. See Corrugated 
Paper Products. 
BOXING MACHINES. 
Machine Works, Westminster, 


d. 

Fred H. Knapp Co., Ridgewood, N. J. 
BROKERS. 

d E. Jones & Co., Baltimore. 

J. & Co., Baltimore. 
Buckets and Pails. Fiber. See Fibre Conts. 
Buckets and Pails, Metal. See Bnameled 

Buckets. 
Buckets, Wood. See Cannery Supplies. 


BURNERS, Oil, Gas, Gasoline, Etc. 
A. K. Robins & Co., Inc., Baltimore. 


BY-PRODUCTS, Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


CANNERS, Fruits and Vegetables, Etc. 


al. Pkg. Corp., San Francisco, Cal. 
Cabbage Machinery. See Kraut Mchy. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City 
Ayars Mach. Co., Salem, N. J. 
Can Conveyors. See:Convrs. & Carriers. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams. Machine Co., Max, New ec J City. 
E. W. Bliss & Co., Brook N. 
Cameron Can Moly. Ce. "Chicago. 
Slaysman & Co 
an Markers. See ll & Markers. 
CAN SEALING COMPOUNDS. 
Ams. Machine Co., Max, New York City. 
CAN WASHING MACHINES. 
Hansen Cang. Mchy. Co., Cedarburg, Wis. 
CANS,Tin, All Kinds. 
American Can Co., New Kost. 
Atlantic Can Co., Baltimo 
Continental Can ‘Co., New ¥ York City. 
Heekin Can Co., Cincinnati, re) 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
U. 8. Can Co., Cincinnati, Ohio. 
Wheeling Can Co., Wheeling, W W. Va. 


CANNERY SUPPLIES. 
Apacs Co., Solem. 
naerson- rngrover 
man Co., Berlin, 
The anati. poli 
enkamp Co., In@lanapolis. 
& Inc., Baltimore. 
Sinclair. Baltimore. 


San Jose, Cal. 


Slaysman & Co., 
Sprague-Sells Corp., Chi 
Zastrow Machine Co., 


Can Stampers. See Stampers and Markars. 


CAPPING MACHINES, Soldering. 
Avare Machine Co., Salem, N. J. 

. K. Robins & Co., Inc., Baltimore. 
Sells Corp., Chicago. 

Capping Steels, Soldering. See Cannery Sup 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work: See Pulp Mchy.; for bottling, see 
Bottlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Con- 
veyors. 
Checks, Employes’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAK MAKERS’ SUP- 
PLIES. 


Karl Kiefer Mach. Co., Cincinnati, O. 


CLEANER AND CLEANSER (Wyandotte) 
J. B. FordCo, Wyandotte, Mich. 


CLEANING AND GRADING MACHIN.- 
ERY, Frult. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., ‘Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. 
See Bottlers’ Machinery. 
Cleaning Machines, Can. “ Can Washers. 
Clocks, Process Time. See Controllers. 
CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, ig York City. 
E. W. Bliss Co., Brooklyn, 
Cameron Can Machy. Co., Tl. 
Slaysman & Co., Baltimore. 
Coils, Copper. See Copper Colls. 
Milk Canning Machinery. See 
Milk Condensing Machinery. 


CONVEYORS AND CARRIERS, Canners. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
i. Cang. Mchy. Corp., Cedarburg, Wis. 

K. Robins & Co., Inc., Baltimore. 
Corp., Chicago. 


COOKERS, Continuous, Agitating. 


Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Cookers, Retort. See Kettles, Process. 


COOLERS, Continuous. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

COPPER COILS, for Tanks. 


ge Chapman Co., Berlin, Wis. 
H. Langsenkamp. Co., andianapolis. 
Corp., Chicago. 


Copper Jacketed Kettles. See Kettles, Cop. 


CORING HOOKS, Pitting Spoons, Ete. 
Phil Emrich, Cincinnati. 

CORKING MACHINES. 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Cue- Cedarburg, Wis. 
Bros., Mo 

K. Robins & Co., Inc., ‘Baltimore. 
Corp., Chicago. 

CORN CUTTERS. 
Berlin-Chapman Co. nema. Wis. 
Moree! Bros., Mo 

K. Robins & Co., Inc., "Hadtiensee. 
-Sells Corp., Chi cago. 

CORN SHAKERS. 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS AND SILKERS. 
Berlin-Chapman Co., Berlin, “> 
Huntley Mf Mfg. Co., Brocton, N. ¥. 

rague-Sells Co cugo. 
Peerless Husker , Buftaio, N. Y. 


Corn Mixers and Agitaters. See Cora 
Cooker Fillers. 


Consult the advertisements for details. 


CORRUGATED PAPER 


Bottle Etc. 
Hinde & Dauch Paper dee. oO. 
Counters. Counters. 


See 
Countershafts. See Speed Reg. Devices. 


Pero AND CARRYING MACHINES. 
K. Robins & Co., Inc., Baltimore. 
Baltimore. 
Sprague-Sells’ Corp., Chi 
Zastrow Machine Co., Bal ave. 


CRATES, Iron Process. 


Berlin-Chapman Co., Berlin, W: 

Edw. Renneburg & ‘Bons Co., a 

A. K. Robins & Co., Inc., ssaitimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutters. 
Cutters, Kraut. See Kraut Machinery. 
Cutters, String Bean. See String Bean 

cy. 


DECORATED TIN (for Cans, Caps, Ete.) 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U.S. Can Co., Cincinnati. 

Dies, Can. ee Canmakers’ Mchy. 


Seaming Machines. See Closing 


DRYERS, Drying Machinery. 


Edw. Renneburg & Sons =. Balt 
Slaysman & Con, Baltimor 


Employers’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, Etc. 
Phil Emrich, Cincinnati. 
The Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
e 
EVAPORATING MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 


Anderson-Barngrover Co., San Jose, 
Machine Co., N. J 


K. Robins & Co., Inc., Ditties. 
ft Sells Corp., Chicago. 

strow Mach. Co., Baltimore. 

Factory Stools. See Stools.. 

Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 


hisholm- tty Co., Niagara Falls, N. Y. 
K. Robins & Co., 
Corp., 

FIBRE ts for Food (not her- 

metically sealed). 

American Can Co., New York. 
Continental Can Co., New York. 
Hinde & Dauch Paper Co., Sandusky, O. 


FIBRE PRODUCTS, Boxes, Boxboards, ete. 


Hinde & Dauch Paper Co., Sandusky, O. 
Fillers and Cookers. See Corn Cooker- 
Fillers. 
Filling Machines, 
Machinery. 


FILLING MACHINES, Can. 


Andersor Barngrover Mg. Co. as Jose, Cal. 
Ayars Machine Co., Salem 
Berlin-Chapman Co., Berlin, Wis. 


Hansen Cane Mchy. Corp., Codarbu , Wis. 
Huntley Mfg. Co., Brocton, N. ions 
Karl Kiefer Machine Co., Cincinnati, O. 

ins & Co., Inc., Baltimore. 
Sinclair scat Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Filling Machine, Syrup. See Syruping Mach. 
FINISHING MACHINES, Catsup, Ete. 
ee Kiefer Mach. Co., Cincinnati. 
H. Langsenkamp 
 K. Robins & Co. ., Inc., Baltimore. 


Sinclair. Scott Co., Baltimore. 
prague-Sells Corp., Chicago. 


Food Choppers. See Choppers. 


Bottles. See Bottlers’ 


Friction Top Cans. See Cans, Tin. 
Fruit Graders. ny Cleaning and Grading 
Machinery, 


Fruit Parers. Ses Paring Machines. 


FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Brocton, N. Y. 


Fruit Presses. See Cider Makers’ 
Gaseline Firepots. See Cannery 
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GENERAL AGENTS for Machinery Mfrs. 


- an Co., Berlin, Wis.. 
& Co., Inc., Baltfmore. 
prague-Sells Corp., Chicago. 
Generators, Electric. See Motors. 


GLASS-LINED TANKS. 


dler Co., Rochester, N. Y. 
Corporation, Chicago.. 


GLUES, for Sealing Boxes. 

uip. 

rnors, Steam. See Power Plant Eq 
Carriers. See Carrs. 
Green Corn Huskers. See Corn Husker! be 
Green Pea ners. See Cleaning an 
Grading Machinery. 

Hoisting and Carrying Mchs. See 
Hullers and Viners. See Pea 
Huskers and Silkers. See Corn Huskers. 


INSURANCE, Canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, Copper. 
JACKETED PANS, Steam. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chicago. 
KETTLES, Copper, Plain or 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Kettles, Enameled. See Tanka, Glass-lined. 
KETTLES, Process. 
Ayars Machine Co., Salem, N. ¥ 
Berlin-Chapman Co., Berlin, 
Wdw. Renneberg & Sons Co., —_ more. 
rague-Sells Corp. 
Machine Co., Baltimore. 
KNIVES, 
, Cincinnati. 
& Co., Inc., Baltimore. 
prague-Sells Corp., Baltimore. 
KRAUT CUTTERS. 
K. Robins & Co., Inc., more. 
Bells Corp., — 
AUT MA INERY. 
Cang. Co., Cedarburg, Wis 
LABELING MACHINES. 


.. New York City. 
Rnapp Co. Ridgewood, N. J. 
Morral Bros., Morral Ohfo. 


rague-Sells Corporation, Chicago. 
ABEL MANUFACTURERS. 
alvert Litho Co., Detroit, Mich. 
. J. Kittredge 
Color Printing Co., Baltimore, Md. 
Simpson & Doeller Co., Baltimore. 
techer Litho Co., Rochester, N. Y. 
S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, 
t 


ational Canners Asso., Washington, D. C. 
LIMA BEAN RUBBERS 


The Scott Viner ., Columbus, O. 
MARKING Pb Etc. 
, Can ee St rs & Markers. 
Yorkers, Machinery. e Pulp Mchy. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., lem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
achine ° 
yp + Filling Machines. See Filling Ma- 
chines. 
OYSTER CANNERS’ MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Baw. Renneburg & Sons Co., Baltimore. 
K. Robins & Co., Inc., Baltimore. 
ers’ Cans. 
ails, Tubs, Etc., Fibre. See Fibre Conts. 
aper Bexes. See Cor. Paper Products. 
PARING MACHINES. 
bil Emrich, Cincinnati. 
Bott Co., Baltimore. 
PASTE, CANNERS’. 
Bdw. Ermold Co., New York City. 
F. H. Knapp Co., Ri 


N SEED. 

Brotherton, Kirk Seed Co., Bozeman, Mont. 
E. B. Clark Seed Co., Milford, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
D. Landreth Seed Co.. Bristol, Pa. 


Rogers Bros. Seed Co., Chicago. 
PEA CANNERS’ MACHINERY. 


wee? Mfg. Co., Brocton, N. Y. 


K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


PEA HULLERS AND VINERS. 
Co., Niagara Falls, N. .Y 


nk Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 


PEA VINE FEEDERS. 
Chisholm-Ryder Co., Niagara Falls, NY. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 


PEELING KNIVES. 

Phil Emrich, Cincinnati. 

A. K. Robins & Co., Inc., Baltimore. . 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 

Sinclair-Scott Co., Baltimore. 

PEELING TABLES, Continuous. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Perforated Sheet Metal. See Sieves and 
Screens. 

Picking Boxes, Baskets, Ete. See Baskets 

Picking Belts and Tabijes. See Pea Can- 
ners’ Machinery. 

PINEAPPLE MACHINERY. 

Sprague-Sells Corp., Chicago. 

Zastrow Mchy. Co., Baltimore. 

Platform and Weron Scales. See Scales. 

Picking Belts and Tables. See Pea Mchy. 

PITTING SPOONS, CORING HOOKS, Etc. 
Phil Emrich, Cincinnati. 

POWER PLANT EQUIPMENT. 

Power Presses. See Canmakers’ Mchy. 

Power Transmission Mchy. See Power 

Plant Equipment. 

PRESERVERS’ MACHINERY. 

Kar! Kiefer Machine Co., Cincinnati, Ohio 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp.. Chicago. 

PULP MACHINERY. 

Berlin-Chapman Co., Berlin. Wis. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Rohins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. . 

Sprague-Sells Corp.. Chicago. 

PUMPS, Air, Water, Brine, Syrup. 

Ams Machine Co., Max, New York City. 

F. H. Langsenkamp .. Indfanapolis. 

A. K, Robins & Co., Inc., Balttmore. 

Slaysman & Co., Baltimore. 

Retort Crates. See Kettles, Process 
RUBBER GLOVES, Factory. 

Phil Emrich, Cincinnati. 
RHUBARB CUTTER. 

Rubber Stamps. See Stencils. 

Saccharometers (syrup testers). 
nery Supplies. 

SEALING COMPOUNDS, Can. 

SEALING MACHINES Box. 


A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Clean- 
ine Compounds. 
Sanitary (open top) Cans See Cans. 
Sardine Knives and Scissors. See Knives 
SCALDERS, Tomato, Etc. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin. Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
¥F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
SCALES, Platform, Table, Etc. : 
Scalding & Picking Baskets. See Baskets. 


See Can- 


Screw Caps, Bottle.. See Caps. 
Sealing achines, Bottle. See Bottlers’ 
Machinery. 


SEEDS, Canners’, All Varieties. 

Brotherton-Kirk Seed Co., Bozeman, Mont. 
E. B. Clark Seed Co., Milford, Conn. 
D. Landreth Seed Co., Bristol Pa. 
Livingston Seed Co., Columbus, 0. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
Sunni-Glo Gardens, Boiling Springs, Pa. 

SEED CULTURES, Inoculation. 


— Machines, Cans. see Closing Ma- 
SHEET METAL WORKING MACHINERY. 

Mag, Nem, York 


Cameron Can Mehy. Co., Chicago, 
Slaysman & Co. 4 timore. =. 


» Baltimo 
SIEVES AND SCREENS. 
Huntley Mfg. Co., Brocton, N. Y. 
Sinclair-Scott Ce., Baltimore 


SILKING MACHINES, Corn. 
Berlin-Chapman Co.., Berlin, Wis. 
prague-Sells Corp., cago. 
Sorters, Pea. See Cleaning and Grading 
Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, Belt Drives, Etc.) 
Co.., Berlin, 8. 
Huntley Mfg. Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supplies, Engine Room, Line Shaft, Btc. 
See Power Plant Equipment. 
Supply House and neral Agents. See 
neral Agents. 
SYRUPING MACHINES. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, O. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 
Tables, Picking. See kea Canners’ Mchy. 
STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Steam Jacketed Kettles. See Kettles. 
Steam Retorts. See Kettles, Process. 


STENCILS, Marking Pots and Brushes, 
Brass Checks, Rubber and Stee! Type, 
Burning Brands, Etc. 

Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 


STIRRERS FOR KETTLES. 


F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 


STRING BEAN MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Hansen Cang. ay Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 


A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

TANKS, METAL, 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md.. 
Sprague-Sells Corp., Chicago. 

TANKS, Glass Lined, Steel. 
F. H. Langsenkamp Co., snoqevetie, Ind. 


Pfaudler Co., Rochester, N 
Sprague-Sells Corp., Chicago. 


TANKS, WOODEN. 

Baltimore Cooperage Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
VeLEPHONE, TELEGRAPH, quick ser- 

ce. 

Amer. Teleph. & Teleg. Co.—Everywhere. 
Testers, Can. See Canmakers’ Mchy. 
THERMOMETERS, Etc. 

Phila. Thermometer Co., hila., ra. 
Ticket Punches. See Stencils.. 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

een Co., Berlin, 8. 

Huntley Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells-Corp., Chicago. 
TOMATO PEELING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co. Indianapolis. 

A. K. Robins & Co., Baitimore. 

Sprague-Sells Corp., Chicago. 
TRADE-MARKS. 

C. EB. Richardson, Washington, D. C. 

Variable Speed Countershafts. See Speed 
Regulators. 

VINERS AND HULLERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Frank Hamachek Co., Kewaunee, Wis. 

The Scott Viner Co., Columbus, O. 
Washers, Bottle. See Bottlers’ Machinery 
WRAPPERS. Corrugated Bottle. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J. 

ansen Cang. Mchy, Corp. arburg, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
WASHERS, Frult, Vegetable. 

Most. Salem, N. J. 
prague-Sells rp. cago. 

Washing and Scalding Baskets. See Bas- 
ets. 

Windmills and Water Supply Systems. 
See Tan Weood 


ks 
Wrappers, Paper. See Co: ted 
Products. 


Wrapping Machines, Can. See Labeling 


ra’ 

Machinery. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ferd Ce., ‘Wyandotte, Mieh.. 


— 
; Y. 
Ayars Machine Ce., Salem, N. J. 
. Hamac ach. Kewaunee, 
Hansen Cang. Mehy. Cerp., Cofarbers’ Wis. 
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ARTISTIC 


“Slaysman” 
Gang Slitter 


WE guarantee this machine to “Cut Dead 
True.’’ All tin fed comes through ab-: 
solutely square and parallel. They will slit . 


strips down to 2 inches when fitted with narrow 
hubs, or 3}¢ inches wide with regular hubs and 
334 inches in length. Width of regular hub 


and cutter together 33¢ inches; width of narrow ‘ 


hub and cutter together 15 inches. 


The large cutter shafts are set their entire 
length in long solid bearings. There is no 


spring; they are also provided with end thrust | 


bearings, eliminating all lateral motions and 
permitting of very accurate adjustment. 


No overhead drive is required for the grind- 


er, which is carried directly on the frame of the 


machine and driven by belt from the driving 


pulley on the cutter shaft. 


See us at ATLANTIC CITY, 
Booths No. 249-250 


Slaysman & Company 


Baltimore, Maryland. 
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